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RECIPE FOR DISASTER

THE COOKBOOK

RECIPE FOR DISASTER
ZAC TRAVIS

Today’s rapid advances in algorithmic processes are
creating and generating predictions through common
applications, including speech recognition, natural
language (text) generation, search engine prediction,
social media personalization, and product
recommendations. These algorithmic processes rapidly
sort through streams of computational calculations
and personal digital footprints to predict, make
decisions, translate, and attempt to mimic human
cognitive function as closely as possible. This is
known as machine learning.
The project Recipe for Disaster was developed by
exploring automation in technology, specifically
through the use of machine learning and recurrent
neural networks. These algorithmic models feed on
large amounts of data as a source to continuously
adapt and learn from and, in return, predict and
produce their own data. Using a recurrent neural
network (a subset of machine learning) and a data-set
of over 800 internet-sourced food recipes, Recipe for
Disaster is a video, photographic, and installation
based exploration of five results of a computer’s own
version of a recipe. The recipes are translated into
how-to styled videos modeled after popular social
media tropes and photographs of each resulting food
dish. The food photographs appear as imagery
commonly found in consumer culture, but as the
disjointed results of the generated recipes. The
videos, photographs, and installation are all
displayed through variations of screens and
screen-like components, deploying a bridge between
the viewer and notions of digital media consumption.

Recipe for Disaster functions as a critique on the
loss of human agency through the use of algorithmic
models, while simultaneously recognizing food
consumption as an intrinsic element of being human.
In discussing how machine learning or predictive
models have become more deeply integrated into the
systems we use on a day-to-day basis, this project
mimics information and media shared through and
created by those systems. It is a response to the
hidden complexities of systems and structures that
question the effectiveness of predictions made by
machines and how they might be affecting information
and media literacy, visual semiotics, culture, and
overall human behavior and development.

ZAC TRAVIS

* Exported from MasterCook *
HOLIDAY ALMOND WREATHS
Recipe By :
Serving Size : 36 Preparation Time :0:00
Categories : Cookies
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------3/4 c
FLEISCHMANN'S Margarine,
-softened
1/2 c
Sugar
1/4 c
EGG BEATERS Cholesterol-Free
-99% Real Egg Product,
-thawed
1 t
Almond extract
2 c
All-purpose flour
1/2 c
Ground PLANTERS Almonds
Green candied cherries (opt)
Red candied cherries (opt)
In medium bowl with electric mixer at medium speed, beat margarine and
sugar until light and fluffy. Add egg product and almond extract; beat
well. Stir in flour and ground almonds. Using pastry bag with 1/2" star
tip, pipe dough into 1 1/2" wreaths, 2" apart, on ungreased baking sheets.
Decorate wreaths with red and green candied cherries, if desired. Bake at
400'F. for 10-12 minutes or until light golden brown. Cool on wire racks.
Makes 3 dozen cookies.

------------------

* Exported from MasterCook *
BULGHUR WHEAT "SAUSAGE" PATTIES
Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Breakfast
Vegetarian
Ovo-Lacto
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 c
Cooked AM Bulghur Wheat
-- (1 cup raw Ú c. cooked)
1/4 c
AM Whole Wheat Flour
1 tb
Crushed basil leaves
1
Egg
3/4 ts
Sage
3/4 ts
Poultry seasoning
Sea salt to taste (optional)
Oil or non-stick spray
Mix the bulghur wheat, egg, whole wheat flour, basil,
sage, poultry seasoning and salt together. Form into
patties and roll in whole wheat flour. Fry in a small
amount of oil until lightly browned. These may be
wrapped in individual packages and reheated. Cook like
hamburger meat or add to casseroles in place of meat.
Variation: Form into cocktail size balls, before
cooking and serve with sweet and sour sauce.
NOTE: 1) 3/4 cup of grated cheddar cheese can be added.
. 2) Mixture forms better when slightly chilled
Source: Arrowhead Mills "The Natural Way to Start Your
Day" tri-fold Reprinted by permission of Arrowhead
Mills, Inc. Electronic format courtesy of: Karen
Mintzias

------------------

me of a sauce that's used in Vietnamese cuisine. It's used in a variety of recipes and turns out to
be the "secret" ingredient that gives barbecued Vietnamese stuff that unique taste when used asServe over ice in small rocks glass.
a marinade for strips of beef, chicken or pork. I use it in Satay recipes. The result is a subtle,
delicious taste.
It also gives a nice glazed finish to stuff. Its use shouldn't be limited to Asian cuisine. In fact, I
-----------------suspect that this is originally a French influence...
"...the only rule to remember is to turn off the smoke alarm and open all the windows, as the
Nutr. Assoc. : 2044 0 0
sauce will smoke heavily, with a pungent smell." [I didn't find this to be much of a problem. S.C..]
Cook the sugar in a small heavy saucepan over low heat, swirling the pan constantly, until
brown. It will smoke slightly. Immediately remove the pan from the heat and stir the fish sauce
* Exported from MasterCook *
into the caramel, being careful to guard against splattering (the mixture will bubble vigorously).
EGG ROULADE
Return the mixture to low heat and gently boil, swirling the pan occasionally, until the sugar is
completely dissolved, about 3 minutes. Add the shallots and ground pepper to taste; stir to
Recipe By :
combine. Use in recipes where required. [Or, as I noted, as a marinade for BBQ stuff. S.C..]
Serving Size : 1 Preparation Time :0:00
NOTE: Cool this sauce thoroughly before using. If cold food is added to a caramel sauce that is Categories : Appetizers
hot, the sugar will harden instantly and you'll end up with a dish full of candy chips.
Amount Measure Ingredient -- Preparation Method
Yield: 1/3 cup.
-------- ------------ ------------------------------------FILLING----From "The Foods of Vietnam" by Nicole Rauthier. Stewart, Tabori & Chang. 1989.
1 md
Fine chopped onion
2 tb
Olive oil
You can multiply the recipe and keep it on hand for when needed. It stores well.
1 md
Size sweet red pepper cored
Seeded and cut into 1/2
Posted by Stephen Ceideburg; December 20 1990.
Inch dice
1 pk
(10-oz) frozen chopped
-----------------Spinach thawed and squeezed
Dry
1 t
Grated lemon rind
1/4 ts
Salt
1/8 ts
Sugar
* Exported from MasterCook *
1/8 ts
Pepper
3/4 c
Ricotta cheese drained
Korean Barbecue - Bulgogi
-----ROULADE----1/4 c
(1/2 stick) unsalted
Recipe By :
Butter
Serving Size : 6 Preparation Time :0:00
1/3 c
Unsifted all purpose
Categories : Beef
Barbecue
Flour
1 1/3 c
Warmed milk
Amount Measure Ingredient -- Preparation Method
1/4 ts
Pepper
-------- ------------ -------------------------------6
Separated eggs
2 pounds
Lean Beef Tenderloin
1 1/4 c
Grated parmesan cheese
1/2 cup
Light Soy Sauce
1
Egg white
1/4 cup
Dark Soy Sauce
1/2 cup
Water
FILLING: Saute onion in oil in large skillet, stirring often, until
3 tablespoons Finely Chopped Green Onion
soft and golden, about 8 minutes. Add red pepper and cook 4 minutes
3 teaspoons Crushed Garlic
longer. Add spinach, lemon rind, salt, sugar and pepper. Transfer to
2 teaspoons Finely Minced Fresh Ginger
medium size bowl. Stir in ricotta cheese. Set aside. Preheat oven to
1/2 teaspoon Black Pepper
400 degrees. Grease bottom of 15.5 x 10.5 inch jelly roll pan. Line
1 tablespoon Sugar
bottom withw ax paenly.~ 2. Add the
2 tablespoons White Sesame Seeds -- Toasted
salt and garlic, stirring well. Remove from the heat and stir in the
And Ground
ground chile and oregano, coating the meat evenly with the spices.
1 tablespoon Sesame Oil
(If you are using a combination of mild and hot chile, do not add the
hot spice yet.) Add a small amount of broth and stir well.~ 3. Return
Bulgogi or Bulgalbi, broiled (grilled) beef strips and beef ribs
to the heat, add a bit more broth and stir. Continue to add broth, a
respectively, exemplify an age-old tradition of cooking on a curved iron
little at a time, stirring, until the chili is smooth, then reduce
hotplate - a tradition that is matched in northern China and neighboring
the heat and simmer, uncovered, for about 1 hour.~ 4. Taste and
Mongolia as introduced by the Manchurians. Today this has been streamlined
adjust seasonings adding the ground hot chile to taste at this point.
for table service, with specially built cone-shaped hotplates fitted over
To add, remove the pot from the heat, sprinkle the chile over the
tabletop burners, to provide an enjoyable and intimate eating experience.
top, and stir well.~ 5. Serve the chili with a bowl of freshly stewed
Meats of all kinds, including mutton, pork and poultry, offal and seafood,
pinto beans on the side.~
are cooked in this way, being first marinated in a spicy mixture
encompassing the characteristic seasonings: soy sauce, sesame oil, garlic,
ginger, pepper or chili, toasted sesame seeds and green onions. The meat is
marinated well in advance so that the flavor is intense. Cooking time is
-----------------minimal - just enough to cook through and seal the surface. Serve Bulgogi
with white rice and yangnyum kanjang sauce, together with a selection of
accompaniments such as kim chee (chili pickled cabbage) and jeot khal
(spiced whitefish). ~-----------------------------------------------------cut into narrow strips. In a glass or stainless steel dish mix all
* Exported from MasterCook *
remaining ingredients together. Add the beef and stir thoroughly. Cover and
let marinate for at least 3 hours.
ESCARGOT AND SPINACH TRAUME
Preheat a tabletop broiler (griller), protecting the tabletop with an
asbestos mat or other suitable heat shield.
Each diner, or the host/hostess, places a portion of meat on the broiler
(griller) and cooks it quickly on both sides. The meat is dipped into the
sauce before eating. Use wooden chopsticks or small forks/fondue forks.
------------------

* Exported from MasterCook *
CASHEW MUSHROOM LOAF
Recipe By :
Serving Size : 1 Preparation Time :0:00
Categories : Main Dish
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 tb
Vegetable oil
1 ea
Small onion, chopped
2 ea
Garlic cloves, crushed
8 oz
Cashew nuts
4 oz
Fresh breadcrumbs
3 md
Parsnips, cooked & mashed
1/2 ts
Dried rosemary
1/2 ts
Dried thyme
1 t
Nutritional yeast (optional)
1/4 pt
Hot water
1 ea
Salt & freshly ground pepper
1 oz
Butter
8 oz
Mushrooms, chopped
Pre-heat the oven to gas mark 4 or 350F (180C).
Heat the oil & fry the onion & garlic till soft.
Grind the cashew nuts, then mix with the breadcrumbs.
Mix in the mashed parsnips & herbs. Add the onion,
being sure to scrape all the juices into the mixture.
Dissolve the yeast in the water & mix into the
vegetable & nut mixture. Season well.
Melt the butter in a skillet & saute the chopped
mushrooms until soft. Grease a 2 pound loaf tin then
press in half the nut mixture, cover with a layer of
mushrooms & top with the rest of the nut mixture.
Press in well. Cover with foil & bake for 1 hour.
When cooked, remove the pan & let stand for 10 minutes
before turning onto a plate. Serve hot or cold. Slice
to serve. Serve with vegetables or a crisp green salad.

------------------

* Exported from MasterCook II *
BABA GHANNOUJ (Eggplant and Sesame Puree)
Recipe By : Kitchens of Eastern Arabia/Suzan Al Gahtani, Hadeed, NC
Serving Size : 1 Preparation Time :0:00
Categories : Appetizers & Dips
Ethnic
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 medium
eggplant
1/4 cup
lemon juice
1/4 cup
tahini (sesame paste)
2 cloves
garlic
2 teaspoons salt -- or to taste
1 tablespoon olive oil
1/4 cup
finely chopped parsley
Place eggplant on center shelf in hot oven. Cook until soft, turning often.
Peel off skin while hot. Remove stem and end of eggplant, if firm.
Chop flesh. Put in blender or food processor. Puree. Blend in most of the
lemon juice. Gradually add tahini.
Crush garlic into a paste with 1 teaspoon salt. Add to eggplant. Beat well.
Adjust flavor with lemon juice and remaining salt. Beat in olive oil and
parsley. If using food processor, put about 4 sprigs of parsley into
container. Process until chopped, but still visible.

------------------

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 Cups
Minute Rice(uncooked)
1 Can
Cream of Mushroom Soup
1 Pound
Velveeta Cheese
2 Package Frozen chopped broccoli
1/4 Cup
Butter

STEP 1: Saute onion in butter until transparent over
medium flame. Add pine nuts, garlic; saute 1 minute.
Add spinach; saute until limp. Add escargot and
remaining ingredients. Saute 1 minute; remove from
heat. Chill.
STEP 2: Bring water and oil to boil; add romaine
lettuce and cook till limp. Remove from water; chill.
Take 1 romaine lettuce leaf and lay flat on counter.
Divide spinach and escargot into 6 equal portions.
Place one portion in middle of romaine lettuce leaf;
fold ends over to create a golf-ball-size portion.
Place in baking dish; heat in 350F oven.
Top with Orange Garlic Butter.

------------------

* Exported from MasterCook *

NOTES : If making ahead, store in a sealed container in refrigerator. Bring
to room temperature before serving.

Crunchy, Munchy Crackers
Recipe By :
Serving Size : 1 Preparation Time :0:00
Categories : Snacks
Vegetarian

* Exported from MasterCook II *

Recipe By : Tastes of Jubail
Serving Size : 1 Preparation Time :0:00
Categories : Spices, Relishes & Spreads

Broccoli, Cheese & Rice Casserole
Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Casseroles

Amount Measure Ingredient -- Preparation Method
-------- ------------ ------------------------------------STEP 1 INGREDIENTS----1 pk
Fresh spinach, cleaned and
Trimmed
1
12-count can large snails
2 oz
Feta cheese
2 md
Cloves garlic, minced
1 oz
1/4-inch diced onion
1 oz
Pine nuts
Salt to taste
1/2 oz
Pernod
-----STEP 2 INGREDIENTS----12 lg
Romaine lettuce leaves with
Ends snipped
1 qt
Water
1 tb
Oil

Place in shallow dish. Garnish with parsley. Serve with Arab bread as an
appetizer.

BAHARAT (Saudi Mixed Spices)
* Exported from MasterCook II *

Recipe By :
Serving Size : 1 Preparation Time :0:00
Categories : Appetizers

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1/3 cup
black pepper
1/4 cup
coriander powder
1/4 scant cup cinnamon
1/4 scant cup clove -- ground
1/3 cup
cumin
2 teaspoons cardamom -- ground
1/4 cup
nutmeg -- ground
1/2 cup
paprika -- ground
1/3 cup
curry powder
1/4 scant cup dried limes -- ground

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 1/2 cups
Rolled oat or barley flakes
1/2 cup
Barley flour
1/2 teaspoon Salt
1/2 cup
Water
1/3 cup
Oil
1/2 cup
Sesame seeds
Heat oven to 300 degrees.
Combine oats, barley flour, salt, water, and oil in a large bowl; mix
thoroughly. Shape the dough into a rectangle and roll it paper-thin on a
lightly greased, rimless baking sheet. Moisten the surface of the rolled
dough with a damp pastry brush, and sprinkle seeds on the dough. Roll again
to press seeds into the surface. Using a knife or pizza cutter, cut the
dough into 1-inch squares. Bake until thoroughly dry and slightly brown,
about 40 minutes.
* Exported from MasterCook *
CHICKEN SOUP WITH MATZO BALLS

Cook rice per instructions on box. Combine soup, Velveeta and butter in
saucepan. Cook until blended. Mix together broccoli, rice and sauce. Pour
into buttered casserole dish and bake in moderate oven (375~F-400~F) for 1
hour (uncovered).

Mix all ingredients. Store in a tightly sealed jar. Makes about 2 cups.
Recipe By :
Serving Size : 10 Preparation Time :0:00
Categories : Soups
Jewish
Poultry

------------------

-----------------* Exported from MasterCook *
Broccoli-Cauliflower Tetrazzini
* Exported from MasterCook *
Stage Deli's Cheese Blintzes
Recipe By : Gourmet Magazine December 1996 p. 156
Serving Size : 10 Preparation Time :0:00
Categories : Waffles, Pancakes,French Toast Dairy
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------FOR WRAPPER BATTER:
3
large eggs
1/4 cup
water
1/4 cup
milk
1/2 teaspoon baking powder
1/2 cup
all-purpose flour
1 1/2 teaspoons sugar
1

tablespoon unsalted butter

FOR FILLING:
1 1/2 cups
farmer cheese
2 cups
cottage cheese
1/4 cup
sugar
1/2 teaspoon cinnamon
1 tablespoon all-purpose flour
MAKE WRAPPER BATTER:
In a blender blend wrapper batter ingredients and let stand 30 minutes.
In an 8-inch skillet, preferably nonstick, melt half of the butter over
moderately high heat.
Pour in enogh batter to just coat bottom of skillet, swirling and cook,
undisturbed, until top is set and nottom is golden (do not turn wrapper
over.) Transfer wrapper to paper towels in one layer, golden side down.
Make more wrappers with remaining butter and batter.

Recipe By : Best Recipes, June 1993
Serving Size : 6 Preparation Time :1:00
Categories : Meatless Main Dishes
One-Dish Meals
Pastas
Vegetables
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------8 ounces
spaghetti, broken into thirds -- cooked as directed
1 16-oz pkg. frozen broccoli, cauliflower and carrots -- cooked
as directed
2 tablespoons butter or margarine
3 tablespoons flour
2 cups
milk
1 teaspoon instant chicken bullion
1/4 teaspoon dried thyme
1/2 cup
Parmesan cheese -- grated
dash
pepper
1 4.5 oz. jar sliced mushrooms -- drained
2 tablespoons Parmesan cheese -- grated
vegetable cooking spray
Preheat oven to 400F.
Drain cooked spaghetti, rinse with hot water, and set aside, keeping warm.
Drain and set aside cooked vegetables.
Spray 9 x 13" pan. In medium saucepan, melt butter or margarine; stir in
flour until smooth. Gradually add milk; blend well. Cook over med heat 6 10 min or until mixture thickens and boils, stirring constantly. Stir in
bullion, thyme, 1/2 cup Parmesan cheese, and pepper. Spoon cooked spaghetti
into prepared baking dish. Top with cooked vegetables and mushrooms. Pour
milk mixture over vegetebles; sprinkle with 2 tablespoons Parmesan.
Bake 15 - 20 min or until mixture is thoroughly heated and bubbling around
the edges.
------------------

MAKE FILLING:
In a food processor blend cheeses, sugar, and cinnamon until smooth. If
necessary, add flour to thicken filling.
Preheat oven to 250 degrees F and line a baking sheet with parchment
paper.
Put 3 tbsps filling in center of each wrapper and fold opposite sides of
wrapper over filling until sides barely touch. Fold in ends to
completely enclose filling, forming packets, and arnage, seams sides
down, on baking sheet.
Make more blintzes with remaining filling and wrappers. Bake blintzes,
covered loosely with foil, untl heated through, 5 to 10 minutes.
------------------

* Exported from MasterCook *
BRYN TEG RED FLANNEL HASH
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Beef
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 c
Corned beef brisket -Chopped, cooked
1/2 c
Chopped cooked vegetables,
Such as Carrots, parsnips, cabbage,
Onions
1 c
Cooked beets -- chopped
2 c
Boiled potatoes -- chopped
Bacon fat or vegetable
Shortening
1/2 c
Beef broth
1 tb
Parsley -- chopped
4
Poached eggs -- optional
Toss the chopped meat and vegetables in a mixing bowl.
Heat a skillet containing fat or shortening about 1/4
inch deep. Spread the hash smoothly to cover the
bottom of the pan, tamping it down a bit and adding a
little broth. Cook without stirring over very low
heat, until the hash begins to brown at the edges, at
least 30 minutes. Fold it as you wouldan omelet and
slide it onto a hot platter. Sprinkle with parsley.
Poached eggs can be placed on top when served.
Recipe By

: L.L. Bean Book of New England Cookery

------------------

* Exported from MasterCook *
CAWL MAMGU (LEEK SOUP)
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Soups
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------4
Leeks -- medium sized,
washed,
-trimmed & cut in small
-cubes
2
Onions, large -- peeled
3
Carrots -- peeled & sliced in
-small cubes
2
Parsnips -- peeled & sliced in
-small cubes
1 1/2 lb
Lamb, neck of -- sliced &
-trimmed of any fat
1/2 c
Rice
-Salt
-Freshly ground pepper
1
Parsley -- bunch, finely
-chopped
Make a bunch of the well washed leaves of one of the
leeks, [parsley stalks and the onion skins. Wrap them
in a cheesecloth and secure with string at either end.
Put the vegetables in a large saucepan with the meat,
rice and the bunch of flavoring leaves. Add a little
salt and pepper and cover with cold water. Bring the
mixture slowly to a boil, skim it once or twice, then
cover and simmer over low heat for 2 hours. Remove the
meat bones and the bunch of skins. Check the
seasoning. Sprinkle the parsley on top just before
serving. SERVES: 4-6

------------------

Cajun Shrimp Pasta,****
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Seafood
Pasta
Low Fat
Party
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 tablespoons Olive oil
1/2 cup
Onion -- chopped
1/2 teaspoon Thyme
1/2 teaspoon Cayenne pepper
1/2 teaspoon Black pepper
1/2 teaspoon Basil
1 tablespoon garlic -- chopped
1 tablespoon Worcestershire sauce
1/2 teaspoon Tabasco sauce
2 cups
tomatoes -- diced
2 teaspoons sugar
1/2 cup
Green onions -- chopped
3 cups
Chicken stock
1 pound
Vermicelli
1 pound
Shrimp -- peeled and deveined
1/2 cup
Grated parmesan cheese
* or substitute chicken Saute the onion in the olive oil for
approximately four minutes. Add the garlic and stir. Add thyme, cayenne
and black peppers, and basil and cook at low heat for five more minutes.
Add everything else except for the pasta, shrimp, and cheese, and cook over
lowish heat for an hour. Saute the shrimp in some butter and garlic until
three-quarters cooked (pink, but not totally opaque). Add the sauce and cook
for an additional two minutes. Add the cooked pasta and toss well with the
grated cheese. Serve hot. Serves 4-6
-----------------NOTES : I mix a little cornstarch with some of the cooled sauce and add at the
end to thicken.
* Exported from MasterCook *
5-hour Beef Stew
Recipe By : Patti Anderson
Serving Size : 8 Preparation Time :0:00
Categories : Beef
Soups & Stews
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------3 lb
Stew meat -- cubed
2 oz
Red wine
1 can
Tomatoes with green chilis -- large
1 tbsp
Sugar
1 pkg
Frozen peas
1 tbsp
Salt
6
Carrots -- sliced
1 tsp
Pepper
3 med
Potatoes -- cubed
pinch
Thyme
3 med
Onions -- coarsely chopped
pinch
Marjoram
1 c
Celery -- chopped
1 pinch
Rosemary
3 tbsp
Tapioca -- Instant
Put all ingredients in a deep casserole, cover tightly and bake for 5
hours at 2 25~. Not necessary to brown the beef first.
-----------------* Exported from MasterCook II *
Cabbage and White Bean Stew
Recipe By : modified from magazine clipping by R. Winters
Serving Size : 4 Preparation Time :0:45
Categories : Low Fat
Soups & Stews
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 cup
finely chopped onion
2
carrots, halved lengthwise and sliced
1 large
rib celery -- halved and sliced
1 teaspoon caraway seed
2 cups
chopped green cabbage
2 cups
water
1/4 teaspoon salt
1 tablespoon brown sugar
16 ounces
canned tomatoes -- with juice
15 ounces
canned white kidney beans -- drained and rinsed
1 tablespoon cider vinegar
1/4 cup
chopped fresh parsley -- optional
SautÈ onion for 3 minutes in a large saucepan coated lightly with
cooking spray. Add carrot and celery; sautÈ 3 minutes. Add caraway and
cook, stirring, 1 minute.
Stir in cabbage, water, and sugar. Simmer, covered, 5 minutes. Stir
in tomatoes with their juice, breaking them up. Simmer, covered, 20 minutes.
Add beans and vinegar. Simmer, uncovered, 5 minutes until heated
through. Stir in parsley. Serve hot with plain nonfat yogurt, if desired.
Makes about 4 (1 1/2 cup) servings.

------------------

Welsh Cakes (bakestone Recipes)
Nutr. Assoc. : 2680 260 2519 0 2415 0 0 0 4031 3815 0 2682
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Breads

* Exported from MasterCook *
EASY FUDGE

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------8 oz
Plain flour
1 t
Baking powder
1/4 t
Mized spice
2 oz
Butter or margarine
2 oz
Lard
3 oz
Granulated sugar
2 oz
Raisins (or currants)
1
Egg, beaten
3 T
Milk
Sift the flour, baking powder and spice into a mizing bowl. Cut the fat
into the flour, and rub it to a breadcrumb-like consistency; then mix in
the sugar and raisins. Mix in the egg, and sufficient milk to make a
stiff dough. Roll out on a floured board to 1/4 inch thick. Cut into 3
inch rounds. Bake on a hot greased bakestone until golden brown, about 4
minutes on each side.
*
Variation: "Teisen Dinca" -- Make up the Welsh Cake dough adding 6 oz
peeled and grated cooking apples before adding the egg. Mix to a stiff
dough, adding milk if necessary. Roll out, cut into rounds and cook on
the bakestone as for Welsh Cakes. Serve hot with butter, golden syrup, or
honey.

Recipe By :
Serving Size : 24 Preparation Time :0:00
Categories : Vegetarian
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------6 tb
Margarine
3 1/2 c
Confectioners' sugar
1/2 c
Sifted cocoa powder
1 t
Vanilla extract
1/4 c
Soy milk
1 c
Chopped nuts (optional)
Lightly grease a 5 x 9-inch loaf pan using a little of
the margarine.
Place the remaining margarine, sugar, cocoa, vanilla
and soy milk in a heatproof mixing bowl or the upper
part of a double boiler.
Place the bowl or boiler over simmering water and stir
until smooth. Add the nuts if desired.
Pour the mixture quickly into the prepared pan. Chill
thoroughly and cut into squares.

------------------

Makes 2 to 3 dozen squares
Preparation Time: 15 minutes
1 hour

* Exported from MasterCook *

Chilling Time:

* Source: The Compassionate Cook - by Ingrid Newkirk
and PETA * Typed for you by Karen Mintzias

Apple Butter and Cream Cheese Spread
Recipe By : Simply Scones/ Weiner p. 105
Serving Size : 12 Preparation Time :0:00
Categories : Zz- Passover (Xtras)
Xtras
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------4 ounces
light cream cheese -- softened
1/4 cup
apple butter
1/4 teaspoon vanilla extract
dash
cinnamon
Place the cream cheese, apple butter, vanilla and cinnamon in the
container of a food processor fitted with a metal blade.
Process for 20 seconds, or til just smooth, stopping to scrape down
the sides of the container, if necessary.
Scrape the spread into a small bowl. Cover and refrigerate til slightly firm.
-----------------NOTES : makes about 2/3 cup...
* Exported from MasterCook *

------------------

* Exported from MasterCook *
Low-Fat Chicken-Rice Casserole
Recipe By : Betty Crocker Cookbook - Page 307
Serving Size : 4 Preparation Time :0:00
Categories : Casseroles
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1/3 Cup
All-Purpose Flour
1 1/2 tsp
Salt
1/8 tsp
Pepper
1 Cup
Nonfat chicken broth
1 1/2 Cups
Skim milk
1 1/2 Cups
Cooked Rice -- White or Wild
2 Cups
Chicken breasts without skin -- cooked
4 Ounces
Mushrooms
1/3 Cup
Chopped green bell pepper

BLUEBERRY POTATO SALAD
Recipe By :
Serving Size : 6 Preparation Time :0:00
Categories : Fruits
Chronicle
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1/4 cup
White Wine Vinegar
1 tablespoon Olive Oil
1/2 teaspoon Sugar
1/2 teaspoon Salt
1/2 teaspoon Dried Basil -- Crushed
1/8 teaspoon Black Pepper
4 cups
Potatoes -- Cooked And Sliced
1 cup
Fresh Blueberries
1/2 cup
Cucumber -- Diced
1/2 cup
Carrot -- Shredded
2 tablespoons Scallions -- Chopped
2 tablespoons Parsley -- Chopped
Prepare the dressing by combining the vinegar, oil, sugar, salt, basil, and
pepper, blending well. In a large bowl, combine the dressing with the potatoes,
mixing well. Stir in the blueberries, carrot and cucumber. Sprinkle with the
chopped scallions and parsley.
From: The Food Column Of The Denver Post Magazine 07-31-94
Posted by: Rich Harper
------------------

* Exported from MasterCook *
CARIBBEAN RUB OR JERK RUB
Recipe By : GRILLIN' & CHILLIN' SHOW #GR3620
Serving Size : 1 Preparation Time :0:00
Categories : Rubs
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------6 tablespoons garlic -- minced
6 tablespoons onion -- minced
6 tablespoons dried minced onion
2 tablespoons allspice
1 tablespoon dried ground chipotle
2 tablespoons Hungarian paprika
2 tablespoons brown sugar
4 1/2 teaspoons fresh thyme -- minced
4 1/2 teaspoons cinnamon
1 1/2 teaspoons nutmeg
1/2 teaspoon ground habanera
2
lemons -- zest
In a bowl combine all ingredients.
------------------

* Exported from MasterCook *
ALOHA CHEESECAKE
Recipe By :
Serving Size : 10 Preparation Time :0:00
Categories : Cheesecakes
Desserts
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 cup
Vanilla Wafer Crumbs
1/4 cup
Margarine -- Melted
16 ounce
Cream Cheese -- Softened
1/3 cup
Sugar
2 tablespoon Milk
2 Large
Eggs
1/2 cup
Macadamia Nuts -- Toasted
8 1/2 ounce
Crushed Pineapple -- Drained
1 Med
Kiwi Peeled -- Sliced
Combine crumbs and margarine; press onto bottom of 9-inch springform pan. Bake
at 350 degrees F., 10 minutes. Combine cream cheese, sugar and milk, mixing at
medium speed on electric mixer until well blended.
Add eggs, one at a time, mixing well well after each addition. Stir in nuts;
pour over crust. Bake at 350 degrees F., 45 minutes. Loosen caek from rim of
pan; cool before removing rim of pan. Chill. Before serving, top with fruit.

Heat oven to 350 degrees F. In large saucepan, blend flour, salt and
pepper. Stir in broth and milk. Stirring constantly, cook over low
heat, until mixture is smooth and bubbly. Bring to boil and stir 1
minute. Stir in remaining ingredients.
Pour into ungreased baking dish (10x6x1.5"), or 1 1/2-quart
casserole. Bake uncovered 40 to 45 minutes. Sprinkle with snipped
parsley.

------------------

* Exported from MasterCook *
Nifty Thrifty Chicken Casserole
Recipe By : R. Banghart<bobbi744@sojourn.com>
Serving Size : 4 Preparation Time :0:00
Categories : Cheese
Chicken
Fish - Tuna
Ham
Mushrooms
Pasta
Spinach
Turkey
Casseroles
Main Dishes
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------8 ounces
dry uncooked noodles
2 tablespoons margarine
1 teaspoon celery salt
1/4 teaspoon pepper
1 pound
torn spinach -- 8 cups
2 cups
chopped cooked chicken, turkey, ham
or 2 cans drained tuna
1 1/2 cups
cottage cheese
1 2 oz. jar pimiento -- draned, chopped
1 cup
shredded Cheddar cheese
Cook noodles according to package directions. Drain. Add margarine, celery
salt and pepper. Toss lightly. In large bowl combine noodles, spinach, meat,
mushrooms, cottage cheese, pimiento and Cheddar cheese. Spoon into 3 qt.
casserole. Bake for 30-35 mins. at 350 F. Stir 2-3 times while cooking so
spinach doesn't dry out.=20
- - - - - - - - - - - - - - - - - -=20
NOTES : Very versatile. Can use chicken, turkey, ham or tuna.=20
* Exported from MasterCook *
Burgers Florentine
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories :
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 pk
Spinach,frozen chopped(10oz)
4
English muffins,split
1
White bread slice
1 lb
Ground beef
1
Egg
1 t
Salt
1 t
Onion,grated
1 pk
Mozzarella cheese(4oz)
1. Prepare spinach as label directs; drain well. Toast English muffins;
keep warm.
2. Preheat broiler if manufacturer directs. Into bowl, tear bread into
small pieces; add spinach, ground beef, egg, salt, and onion; mix well.
Shape mixture into four 1"-thick round patties. Place patties on rack in
broiling pan.
3. roil patties about 5 minutes on each side for medium or until of desired
doneness. Just before patties are done, cut mozzarella cheese into 4
slices. Top each meat patty with a cheese slice; broil 1 minute longer or
until cheese melts.
4. To serve, place a patty on bottom half of each muffin; replace top half
of muffin.

------------------

* Exported from MasterCook *
DRY SALT CURE FOR A 14-LB HAM

------------------

* Exported from MasterCook II *
Borscht
Recipe By : Annice
Serving Size : 8 Preparation Time :0:00
Categories : ****
Jewish
Low-Cal
Low-Fat
Soups
Vegetables
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 pounds
beets
1 large
onion
1 large
garlic clove
2 quarts
water
2 teaspoons salt
3 tablespoons sugar -- or more, to taste
1/4 cup
lemon juice
1/2 teaspoon sour salt -- (citric acid)
Wash and peel beets. Peel onion and garlic. Put veggies, salt and water in a
large pot. Simmer for one hour. Add sugar, lemon juice and sour salt. Cook
an additional half hour. Cool. Discard onion and garlic. Grate beets into
soup.
-----------------Notes: This makes a very thick soup. If you don't like it that way, don't
grate in all the beets.
Serving Ideas : Serve chilled with sour cream and boiled potatoes.

Recipe By :
Serving Size : 6 Preparation Time :0:00
Categories : Pork
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1
Ham (English hams weigh
-roughly 14 to 20 lbs)
1 oz
Brown sugar
1/2 oz
Saltpeter (from the
-drugstore)
2 lb
Rough salt
The same method may be used for bacon. A leg of pork
severed from the whole side is called a ham. When the
leg is left attached to the side, and severed only
after the cure, it is called a gammon.
You will need a salting pan. Leave the ham unskinned.
Rub in the sugar and the saltpeter first, paying
particular attention to the bone ends. Then rub on
half the salt and put the ham to rest on slats in a
slating trough (best if it has a channel for the brine
to drain out). Rub in the rest of the salt at the end
of a week. Leave the ham to take the salt for a total
of 3 weeks (depending on the size of the ham), turning
regularly. Then hang the ham to dry in a draft of warm
air for a day or two. If you would like to smoke your
own, you will need a barrel smoker or a smoking shed.
Light the fire with kindling first, then feed it with
beech, birch, or oak sawdust. Smoke over the open end
of a smoker barrel. Keep the fire smoldering
constantly - it is not good for the cure to allow
changes in temperature.
Twenty-four hours in the smoke shoudl suffice for a
ham; 6 hours is enough for a side of bacon. York hams
are then hung to mature for 2 to 3 months in a
tgemperature and humidity controlled room.

* Exported from MasterCook *
Time: 3 weeks plus.
BUBBIES CHICKEN SOUP
Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Poultry
Ethnic
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------Large Fowl -- 6 lbs
1
Lg Kettle (10-12 qt.)
-Water -- cover and bring
-to a boil
-Prepare
1
Lg Onion,
3
Celery stalks
1
Parsnip,
1 bn
Carrot
1 bn
Dill
1 bn
Parsley -- (a bunch of each).
Put the chicken in the pot and cover with water. When
the soup comes to a boil, skim off the top, add the
veggies, turn down to a simmer.
Keep the lid askew, and season to taste. It's
wonderful and freezes well. Hint: put the dill and
parsley in the mesh onion bag, to make for easier
removal.
Most would say to throw the veggies out, but I like
to eat the carrots and the onion. The chicken is great
in sandwiches or salad. I love it hot by itself, but
you can put pieces in the soup when you serve. Add
rice or noodles (cooked elsewhere) and of course
there's always matzo balls. Enjoy,

From: "The Old World Kitchen - The Rich Tradition of
European Peasant Cooking" by Elisabeth Luard, ISBN
0-553-05219-5 Posted by: Karin Brewer, Cooking Echo,
7/92

------------------

* Exported from MasterCook *
Dry Rub for Ribs
Recipe By :
Serving Size : 1 Preparation Time :0:00
Categories : Rubs
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 TBS
Paprika
2 Tsp
Ground Red Pepper
2 TBS
Light Brown Sugar
1 Tsp
Dry Mustard
2 TBS
Salt

------------------

NOTE: If you can't find a fowl, use a Perdue Oven
Roaster, cut up. A butcher gave me this tip once and I
now use it all the time. He cut it up too.
* Exported from MasterCook *
Elaine Radis, Prodigy Food & Wine Board
CHIPOTLE RUB
------------------

* Exported from MasterCook *
BUN BO HUE
Recipe By :
Serving Size : 1 Preparation Time :0:00
Categories :
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 lb
Pork hocks
1 lb
Beef (buy the beef that
-have tendon "bap bo")
Dried chilli
Hot dieu mau
Lemon grass
Shrimp sauce (mam ruoc)
1 pk
Noodle
Salt, to taste
Fish sauce (nuoc mam)
To taste
Clean the pork hocks and beef w/hot water. Bring water
to boil, add pork hocks and beef. Put 2 table spoons
of oil in a pan wait until Subj: Re:Viet Bun Bo Hue.

------------------

Recipe By : La Parilla: The Mexican Grill Reed Hearon
Serving Size : 2 Preparation Time :0:00
Categories : Mc
Mexican
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1/4 cup
dried Mexican oregano*
1/4 cup
corn oil
5
dried chipotle chiles* -- stemmed, seeded,
and deveined (wear rubber gloves)
5
ancho chiles* -- seeded and deveined
(wear rubber gloves)
25
garlic cloves
1 1/2 cups
coarse salt
In a small heavy skillet dry-roast oregano over moderate heat, shaking
skillet occasionally, until fragrant and beginning to brown, about 2
minutes, and transfer to a small bowl. Cool oregano completely and in an
electric coffee/spice grinder grind fine.
In a heavy skillet heat oil over moderately high heat until hot but not
smoking and, using tongs, fry chiles, 1 or 2 at a time, turning them, until
puffed and just beginning to brown, about 10 seconds. (Do not let chiles
burn or rub will be bitter.) Transfer chiles as fried to paper towels to
drain and cool until crisp.
Wearing rubber gloves, break chiles into pieces and in coffee/spice grinder
grind fine in batches. In a food processor grind oregano and chiles with
garlic and salt until mixture is a shaggy, saltlike consistency. If mixture
seems moist, on a large baking sheet spread it into a thin even layer and
dry in middle of an oven set at lowest temperature until no longer moist,
about 1 hour. Wearing rubber gloves, break up any lumps with your fingers.
(Chipotle rub keeps in an airtight container, chilled 6 months. Regrind rub
before using.) Makes about 3 1/4 cups.
Serves 2 to 4.
La Parilla: The Mexican Grill Reed Hearon
------------------

* Exported from MasterCook II *

NOTES : The following recado is a dry rub that gives a burst of flavor to
almost any meat or vegetable but is particularly wonderful on beef and corn.
* available at Mexican markets and some specialty produce markets

Caramel Sauce
Recipe By :
Serving Size : 1 Preparation Time :0:00
Categories : Vietnamese
Condiment
Ceideburg 2
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1/3 cup
Sugar
1/4 cup
Nuoc mam (Vietnamese fish -- sauce)
4
Shallots -- thinly sliced
Freshly ground pepper

In a mixing bowl, whisk together eggs, egg white and
salt. Whisk in matzo meal, oil and 3 T cold water.
Cover and chill the mixture at least 1 hour or
overnight. In a large pot, bring chicken broth to a
boil. Add parsnips, carrots and onions, reduce the
heat to medium-low and cook for 5 minutes. Gently roll
the chilled matzo dough by level teaspoonfuls into
balls, dropping them into the simmering broth as you
work. Cook the matzo balls, covered, for 15 minutes.
Do not lift the lid; the broth must simmer rapidly
to allow the matzo balls to expand properly. Uncover
the pot, add broccoli and mushrooms and simmer until
the broccoli is just tender, 2 to 3 minutes. Ladle
into bowls, sprinkle with dill or parsley and serve.

------------------

* Exported from MasterCook II *
Egg Drop Soup

* Exported from MasterCook *

per serving: 157 Kcal 0.9g fat (0.1g sat fat) 5% CFF 630mg Na
* Exported from MasterCook *

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 lg
Eggs
1 lg
Egg white
1/2 ts
Salt
3/4 c
Matzo meal
1 tb
Oil
8 c
Homemade chicken broth
2
Parsnips, peeled & chopped
1 lg
Carrot, peeled & chopped
1
Onion, chopped
1 c
Broccoli florets
1 c
Sliced mushrooms
2 tb
Chopped fresh dill or
-parsley

* Exported from MasterCook II *
Di Saronno and Cream
Recipe By : Di Saronno
Serving Size : 1 Preparation Time :0:00
Categories : Drinks, Alcoholic
Liqueur
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 ounce
Di Saronno Amaretto
3 ounces
cream

Recipe By : Annice
Serving Size : 4 Preparation Time :0:00
Categories : Chinese
Low-Cal
Low-Fat
Pesach
Soups
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 quart
chicken broth
3 tablespoons cornstarch -- or potato starch
1/2 cup
cold water
1
egg
2 teaspoons cold water
Bring broth to a boil. Dissolve cornstarch

1 cup
refried beans
1/4 teaspoon cumin
1
green bell pepper, cut into 3/8" strips
1
red bell pepper, cut into 3/8" strips
1
red bell pepper, cut into 3/8" strips
1 bunch
fresh cilantro -- chopped
2 bunches fresh chives
Place rice and water in medium saucepan. Bring to boil. Reduce heat and
simmer covered, for 20 minutes, or until all liquid is absorted. While rice
is cooking, combine vinegar, sugar, cumin, parsley, salt and pepper in a
separate saucepan. Bring to a boil, stirring constantly. When sugar
dissolves, remove from heat. Stir vinegar mixture into cooked rice and set
aside until liquid is absorbed. When rice mixture has cooled, add cheese
and stir. Adjust seasonings, if needed.
To assemble: Cut roast beef into 1 1/2-inch wide by 3-inch long rectangles
and marinate in salsa for 5-10 minutes. Drain and pat dry. Combine refried
beans and cumin in food processor and blend until smooth. Spread beef
slices with bean mixture. Top with a layer of Rice filling and place strips
of peppers (jalapenos can be added, if desired) in a vertical line across
the rice. Sprinkle with cilantro. Roll, jellyroll fashion, and refrigerate
until firm, at least 1 1/2 hours. Before serving, cut each roll into 3
1-inch pieces. Tie each sushi with a chive. Serve with salsa or guacamole.
Yields 20 hors d'oeuvres.
------------------

* Exported from MasterCook *

* Exported from MasterCook *
Fried Mussels
Recipe By :
Serving Size : 6 Preparation Time :0:00
Categories : Appetizers
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------500 g
Mussels
125 g
Ouzo
500 g
Oil
100 g
Flour
1/2 ts
Salt
3 tb
Grated parmesan
1 c
Beer
2
Eggs
50 g
Yogurt
1/2 ts
Baking soda
We clean the mussels well and put them in a baking dish. We sprinkle
the ouzo over the top and leave them covered for one hour. We dip
them in the batter. We take them, one by one, separately with a
spoon, and we fry them in hot oil.

Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Casseroles
Beef
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------16 ounces
Pork and beans -- undrained
15 ounces
Pinto beans -- rinsed and drai
16 ounces
Kidney beans -- rinsed and dra
14 1/2 ounces
French-style green beans -- dr
1 bn
Green onions -- sliced
1 medium
Green pepper -- chopped
1 cup
Chili sauce
1/4 cup
Packed brown sugar
Recipe by: TASTE OF HOME Combine all ingredients in an ungreased 2 qt casserole. Bake,
uncovered, at 350 degrees for 1 hour or until heated through and bubbly.
8-10 servings.

------------------

BATTER: We beat the beer with the flour, add the salt, the parmesan,
the eggs, the yogurt and the soda.
Posted by Sifis Diamantidis (INTERGREEK echo)
Translated to English by Karen Mintzias

* Exported from MasterCook *
Kodiak Casserole

Zucchini Swedish Meatballs
Recipe By : Karen
Serving Size : 1 Preparation Time :0:00
Categories : Appetizers
Vegetables
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 small
onion
2 small cans mushrooms -- drained
3
eggs
1 teaspoon seasoned salt
3 pounds
ground beef
2 cups
zucchini -- grated
1 can
cream of mushroom soup
Whirl onion, mushrooms eggs and salt in blender. Mix with ground beef and
zucchini. Form into small meatballs. Bake on large shallow baking sheet
30 minutes at 350 degrees. Carefully pour off grease, saving gravy-type
liquid that forms. Pour into crockpot or warming dish with cream of
mushroom soup. Keep warm. Serve as an appetizer or as you would regular
Swedish meatballs.
------------------

------------------

* Exported from MasterCook *
Grape Jelly Meatballs
Recipe By :
Serving Size : 1 Preparation Time :0:00
Categories : Appetizers
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 jars
chili sauce
10 ounces
grape jelly
3 pounds
ground beef.
Make and cook meatballs or buy frozen. Put chili sauce and jelly in pan and he
at until jelly is melted. Put in meatballs and simmer on low until heated thro
ugh, stirring occasionally.
If starting with raw meatballs, simmer for 2 1/2 hours.

* Exported from MasterCook *

Posted to RecipeLu by GramWag@aol.com on Jan 30, 1998.

Recipe By :
Serving Size : 9 Preparation Time :0:00
Categories : Main dish
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 Pound
Ground beef
2 Cups
Diced onions
1 1/2
Green peppers diced
1
Garlic cloves -- minced
2 Cups
Diced celery
1/2 Jar
stuffed green olives
(undrained - 5 3/4 oz size)
1/2 Can
Mushroom stems and pieces
(undrained)
1/2 Can
Condensed tomato soup
(undiluted)
1/2 Jar
(8oz) picante sauce
1/2
Bottle(18oz) BBQ sauce
1 Tablespoon Worcestershire sauce
2 Cups
Egg noodles cooked
(drained)
2 Ounces
Shredded cheddar cheese
In a Dutch oven, brown ground beef with onions and garlic; drain. Add remaining ingredients
except cheese; mix well. Cover and bake at 350 degrees F for 1 hour or until hot and bubbly.
Sprinkle with cheese just before serving.
Lifted from the Oct/Nov 93 issue of Taste of Home magazine.

CRUNCHY MUNCHY PIZZA SNACK
Recipe By :
Serving Size : 2 Preparation Time :0:00
Categories : Snacks

-----------------------------------

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 sm
Pita bread
1 tb
Butter, softened
1/8 ts
Garlic powder
1/2 ts
Oregano leaves
1 tb
Grated Parmesan cheese
Paprika
Place a sheet of wax paper on a micro-safe plate. Cut
pita bread in half to form two thin circles. Place on
wax paper. Spread butter on the rough side of each
circle. Sprinkle each circle with half of the garlic
powder, oregano and cheese. Sprinkle each circle with
paprika. With scissors or knife, cut each circle into
4 triangles. Arrange triangles to form a circle around
the edge of the plate. Micro on high, 1 min. Turn
plate halfway around. Micro on high, 1 min. more. If
pita triangles are still not crisp, micro on high
10-30 seconds more. Let cool 2 min.
Harris Teeter Grocery

------------------

* Exported from MasterCook *

* Exported from MasterCook *
CALICO BURGERS
* Exported from MasterCook *
Lemon-Olive Meatball Appetizers
Recipe By : Jo Anne Merrill
Serving Size : 4 Preparation Time :0:45
Categories : Appetizers
Meats
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 pound
ground beef
3 tablespoons lemon juice
1 teaspoon salt
1 cup
cheddar cheese -- grated
12
olives -- minced
1/4
green bell pepper -- chopped fine
1 cup
soft bread crumbs
1/2 cup
milk
1
egg -- beaten
12
bacon slices -- *see note
Partially cook bacon, keeping it from curling.
Mix all ingredients except bacon. Shape into 12 balls. Wrap a bacon slice
around each ball; fasten with a toothpick. Arrange in baking dish. Bake in preh
eated 350-degree oven for about 40 minutes, turning once or twice.

Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Beef
Sandwiches
Main dish
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 1/2 pounds
Ground beef
1/2 cup
Cooked rice
1/4 cup
Onion -- chopped
1/4 cup
Green pepper -- chopped
1 tablespoon Parsley flakes
1 teaspoon Salt
1/4 teaspoon Garlic powder
ds Pepper ***barbecue sauce*** 2/3 c Water 1/4 c Ketchup 3 tb Chili sauce 1 ts Worcestershire
sauce 1/4 ts Dried basil
Recipe by: Sue Klapper In a bowl, combine the first eight ingredients; mix well. Shape into four
to six oval patties. Grill over hot coals until meat reaches desired doneeness, about 15 - 20
minutes.
Combine all sauce ingredients in a saucepan; simmer for 15 minutes. Serve with burgers.
Source: Taste of Home Magazine: June/July 1995.

BEER BATTER FOR FRITTERS
Makes 12 meatballs, to be used as appetizers or for main dish.
Recipe By :
Serving Size : 1 Preparation Time :0:00
Categories : Snacks
Misc
Breakfast

------------------

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 c
All-purpose flour
1 t
Baking powder
1
Egg
1 c
Beer
1/4 c
Vegetable oil

------------------

* Exported from MasterCook *
CHICKEN SPAGHETTI
Recipe By : Kenny Wyatt
Serving Size : 1 Preparation Time :0:00
Categories :
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1
stewing chicken
3 tblsp
butter or margarine
6
celery ribs -- chopped
2
onions -- chopped
3 tblsp
flour
1 cup
milk
1/2 lb
sharp Cheddar cheese -- grated
1 pint
chicken broth
1 tblsp
Worcestershire sauce
salt and pepper to taste
1/2 lb
uncooked spaghetti
1 small jar stuffed olives -- chopped or sliced

* Exported from MasterCook *

Recipe By : Mrs. Robert W. Lawson, Jr.
Serving Size : 6 Preparation Time :0:00
Categories : Appetizers
To Post
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------6
Lemons
1 1/2 Tbsp
Butter
1 Tin
Sardines -- reserve oil & cut up
1 Sm
Onion -- chopped
1 1" Strip Green Pepper -- chopped
1 Rib
Celery -- chopped
1/3 C
Mayonnaise -- divided
1
Hard-Boiled Egg -- chopped
6 sprig
Parsley
Melba Toast
Cut tops off lemons and scoop out well. See that lemons stand on plate by
cutting off bottom. Place butter and sardine oil in sauce pan. Cook with
onion and green pepper. When cool, add celery, mayonnaise, cut up sardines
and hard-boiled egg. Mix well and stuff individual lemons. Place enough
mayonnaise on top to round off lemon. Place a sprig of parsley on top.
Chill. Serve with melba toast.

Cook spaghetti in water for 3 minutes. Drain. Add to broth mixture and
let stand for 1 hour. Mix in chicken and olives.
Pour into a 9"x13" baking pan. Bake at 350 degrees for 30 minutes.

-----------------* Exported from MasterCook *
Penne With Tomato, Cream, And Five Cheeses
Recipe By : Lisa-Fabfood
Serving Size : 1 Preparation Time :0:00
Categories : To Post
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 cups
heavy cream
1 cup
choped canned tomatoes in heavy puree
1/2 cup
freshly grated Pecorino Romano -- (one and one-half
-- ounces)
1/2 cup
coarsely shredded Fontina -- (one and one-half
-- ounces)
4 tablespoons crumbled Gorgonzola -- (one and one-half
-- ounces)
2 tablespoons Ricotta
2 small
fresh Mozzarella cheeses -- sliced (one-quarter
-- pound)
3/4 teaspoon Kosher salt
6
basil leaves -- chopped
1 pound
imported Penne Rigate
4 tablespoons unsalted butter -- (1 and one-half
-- sticks)
1. Preheat the oven to 500 degrees 2. Bring 5 quarts of salted water to a
boil in a stockpot. 3. In a mixing bowl, combine all the ingredients except
the penne and butter. Stir well to combine. 4. Drop the penne into the
boiling water and parboil for 4 minutes. Drain in a colander and add to the
ingredients in the mixing bowl, tossing to combine. 5. Divide the pasta
mixture among six to eight individual, shallow, ceramic gratin dishes (1 and
one-half to 2 cup capacity). Dot with the butter and bake until bubbly and
brown on top, 7 to 10 minutes.
Posted To Fabfood September 1998~Busted With 2.0 by <melizajane@aol.com>
------------------

* Exported from MasterCook *
KASHA RUSTICA
Recipe By :
Serving Size : 6 Preparation Time :0:00
Categories : Main Dish
Vegetarian
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 c
Finely chopped onions
2 tb
Margarine
8 oz
Mushrooms, sliced
1 c
Kasha -- uncooked
1
Egg -- beaten
2 c
Vegetable stock
8 oz
Pasta shells or bow ties
-- uncooked
1 pn
Salt
1 pn
Freshly ground pepper
In a large skillet saute onions in margarine over
medium heat until lightly browned, about 10 minutes.
Add mushrooms and saute until mushrooms are browned,
about 5 minutes. Remove from heat and set aside. Mix
kasha with egg in a small bowl until kernals are
coated. Place kasha in a large non-stick skillet.
Cook over high heat, stirring and breaking kasha apart
with a fork until egg is set and grains are separate,
about 3 minutes. in a medium-size saucepan, bring
stock to a boil. Add stock to kasha, cover skillet and
simmer over low heat until liquid is absorbed, about
10 minutes. Remove from heat and set aside. Prepare
pasta according to package directions and drain.
Combine onion mixture, kasha and pasta. Season with
salt and pepper and serve hot.
Hint: This dish tastes even better made ahead and can
be refrigerated for 3 to 4 days. To reheat, place in
a casserole dish, cover and warm in a 350 F oven or in
a microwave oven.

------------------

* Exported from MasterCook *
LENTIL LOAF
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Meats
Vegetarian

Source: "Mountain Measures" -- Junior League of Charleston, WV
ed. 1974
billspa@icanect.net
------------------

* Exported from MasterCook *
PIZZA MEATBALLS
Recipe By :
Serving Size : 48 Preparation Time :0:00
Categories :
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 lb
Ground beef
2 c
Seasoned bread crumbs
1 c
Milk
1/4 c
Dried minced onion
2 ts
Garlic salt
1/4 ts
Pepper
8 oz
Mozzarella cheese
1/3 c
All-purpose flour
1/4 c
Cooking oil
2
28 oz jars pizza sauce
In a bowl, combine the first six ingredients just
until mixed. Shapeinto 48 small meatballs. Cut
mozzarella into 48 cubes, 1/2 in. each; push a cube
into the center of each meatball, covering the cheese
completely with meat. Roll lightly in flour. In a
large skillet, cook meatballs in oil until browned;
drain. Add pizza sauce; bring to a boil. Reduce heat;
cover and simmer for 25-30 minutes or until meatballs
are no longer pink. Serve over pasta or rice, in buns
or as an appetizer.
Recipe By

------------------

* Exported from MasterCook *
QUICK BUCKWHEAT CAKES
Recipe By :
Serving Size : 1 Preparation Time :0:00
Categories : Breakfast

SAUSAGE CROQUETTES

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 lb
Sausage meat
4
Eggs
1 c
Butter
1 c
Milk
Cracker or bread crumbs
Add powdered cracker or stale bread crumbs sufficient
to thicken, while on the fire. Roll in oblong shapes
and fry in lard. Roll the balls in cracker dust before
frying.

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------6 1/2 Oz
Flaked White Tuna -- Drained
8 Oz
Pkg. Cream Cheese -- Softened
3 Tbsp
Sherry
1 Tsp
Horseradish
1 1/4 C
Cheddar Cheese -- Grated
1/2 C
Unsweetened Flaked Coconut
1/4 Tsp
Salt
Pepper -- To Taste
1/4 Tsp
Worcestershire Sauce
1 Bunch
Parsley -- Finely Chopped
Red Or Black Caviar For Garnish -- Optional
Combine all ingredients, except parsley and caviar, in a food processor or
blender, blend until smooth. Chill.
(The mixture may be prepared a day in advance or frozen.)
Form mixture into tiny balls no bigger than 1" in diameter; roll in chopped
parsley.
To garnish, in each ball, make a small indentation with baby finger and fill
with caviar.
Arrange in a attractive pattern on a serving plate by leaving some plain balls
and alternating with the truffles filled with red and black caviar.
Feeds a crowd.

-----------------NOTES : Can be served on toothpicks or in truffle cups.
This is also delicious used as a filling for celery, cherry tomatoes, endive
leaves or cucumber rounds.
* Exported from MasterCook *
ChexÆ School Fuel
Recipe By : General Mills, ChexÆ Recipes
Serving Size : 16 Preparation Time :0:00
Categories : Snacks
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------3/4 cup
packed brown sugar
6 tablespoons margarine or butter
--do not use spread or tub products
3 tablespoons light corn symp
1/4 teaspoon baking soda
4 cups
corn chexÆ cereal
4 cups
rice chexÆ cereal
1/4 cup
semisweet chocolate chips
Cover cookie sheet with waxed paper. Microwave brown sugar, margarine and
corn syrup in large microwavable bowl uncovered on High 1 to 2 minutes,
stirring after 1 minute, until margarine is melted. Stir in baking soda
until dissolved. Stir in cereals. Microwave on High 3 minutes, stirring
every minute. Spread on cookie sheet. Cool 10 minutes; break into bite-size
pieces. Microwave chocolate chips in small microwavable bowl on High 1
minute 30 seconds or until chocolate can be stirred smooth (bowl will be
hot). Drizzle chocolate over snack. Refrigerate 30 minutes or until
chocolate is set. Store in airtight container.
8 cups snack.
Important: Because microwaves cook differently, times are approximate.
For pretzel or peanut lovers: Stir in 1 cup broken pretzels or 1/2 cup
honey-roasted peanuts with the cereal.

S.O.S.
Recipe By :
Serving Size : 2 Preparation Time :0:00
Categories : Misc
Breakfast
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1/4 lb
Ground beef
1 tb
Flour
8 oz
Milk
Salt and pepper to taste
4 x
Slices of toast
Brown ground beef in skillet. Remove all but 2 - 3
tables of fat. Move meat to the side and mix in flour
until smooth and brown. Add milk, salt and pepper.
Bring to a boil and stir until it reaches the
thickness you prefer. Serve over hot buttered toast.

------------------

Recipe By : Pure & Simple pg 216
Serving Size : 1 Preparation Time :0:00
Categories :
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 tablespoons butter
2 tablespoons olive oil
2 vitalia sweet onion -- chopped
4 tablespoons cognac
1 cup
heavy cream
8 ounces
smoked salmon chopped
1 cup
chives
12 ounces
fusilli pasta
capers
optional
Melt butter with olive oil in a large pan. Saute onions 8 to 10 minutes until
translucent in partially covered pan. Add cognac and cook on low 10 to 15
minutes. Add cream and cook on low 10 minutes. Add smoked salmon and chives.
cook on low 5 minutes; set aside. Boil pasta until al dente. Add pasta to
sauce. Serve pasta with sprinkles of capers( optional) and chives
Formated by Iara
8/98

* Exported from MasterCook *
John's Sesame Noodles (Caprial)
Recipe By : Caprial's Cafe Favorites
Serving Size : 6 Preparation Time :0:00
Categories : Sides
Restaurant
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1/2 pound
dry asian egg noodles
2 tablespoons soy sauce
2 cloves
garlic -- chopped
1 teaspoon hot pepper flakes
1 teaspoon sesame oil
1/4 cup
vegetable oil
In large stockpot over high heat, bring two quarts of water to a boil. Add
noodles and cook 4 to 5 minutes, until al dente. Drain noodles into a
serving bowl and set aside.
In small bowl, whisk together soy sauce, garlic, hot papper flakes, sesame
oil and vegetable oil until well blended and pour over noodles. Serve warm
or at room temperature.
[per serving: Calories, 292; protein, 4 grams; carbohydrates, 23 grams;
fat, 21 grams; cholesterol, none; sodium, 511 milligrams]
*Recipe from Caprial's Cafe Favorites (Ten Speed Press) by Caprial Pence
"Pat Hanneman" <kitpath@earthlink.net> on Aug 24, 1998; MC_Buster.

-----------------* Exported from MasterCook *

Recipe By : Gourmet July 1998
Serving Size : 2 Preparation Time :0:00
Categories : Beans & Peas
Gourmet Magazine
Pasta & Couscous
To Post
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------10 ounces
haricots verts -- or green beans
1 cup
orzo -- rice-shaped pasta
1 medium
onion
2
garlic cloves
3 medium
vine-ripened tomatoes
2 tablespoons olive oil
1 tablespoon white-wine vinegar
1 tablespoon chopped fresh flat-leafed parsley leaves
1 cup
crumbled feta
Fill a 4-quart kettle three fourths full with salted water and bring to a boil
for beans and orzo.
Chop onion and mince garlic. Quarter and seed tomatoes. Cut quarters lengthwi
se into 1/4-inch-thick slices. Trim beans and cut into 1-inch pieces. In a la
rge skillet cook onion and garlic in oil over moderate heat until onion is soft
ened. Add tomatoes and cook, stirring, until tomatoes are softened, about 2 mi
nutes. Remove skillet from heat.
Have ready a bowl of ice and cold water. In boiling salted water blanch beans
1 minute. With a slotted spoon transfer beans to ice water to stop cooking. D
rain beans well in a colander and pat dry. Add beans to tomato mixture and ret
urn water in kettle to a boil. Boil orzo until al dente and drain in colander.
Add orzo to bean mixture with vinegar, parsley, feta, and salt and pepper to
taste, tossing to combine well.
MC formatted by Barb at Possum Kingdom using MC Buster & SNT

Prepare pasta according to package directions. While
pasta is cooking, cut pepperoni slices into fourths
and slice the Provolone cheese into matchstick-size
pieces. Place in a large bowl. Add cherry tomatoes,
Parmesan cheese, Italian dressing, Italian seasoning
and garlic.

Each serving provides: 464 Calories; 215 g Protein; 53
g Carbohydrates; 17.9 g Fat; 36.7 mg Cholesterol; 915
mg Sodium. Calories from Fat: 35%
Copyright National Pasta Association
(http://www.ilovepasta.org) (Reprinted with permission)

------------------

* Exported from MasterCook *
FRENCH TOAST CHEDDAR SANDWICHES
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Cheese
Eggs
Main dish
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 ea
Eggs -- lg
1/3 c
Milk or light cream
1/2 t
Salt
8 ea
White bread -- slices
1 x
Mustard -- prepared
4 ea
Cheddar cheese -- thick,slices
3 t
Butter
Set out a heavy skillet or cast iron griddle. Beat the eggs slightly
in a pie tin or shallow bowl and add the milk or cream and salt, set
aside. Spread the bread slices out on a flat working surface. Spread
one side of four slices of bread lightly with the prepared mustard.
Top each with a slice of cheddar cheese. Butter the remaining four
slices of bread and top each cheese slice with bread, butter side
down. Heat the butter in the skillet or on the griddle. Carefully
dip each sandwich into the egg mixture, coating both sides. Allow the
excess egg mixture to drain back into the bowl. Dip only as many
sandwiches as will lie flat in the skillet or griddle. Cook over low
heat until browned. Turn and brown the other sides. Repeat for the
remaining sandwiches and if necessary, add more butter to the skillet
or griddle to prevent sticking. Or you can place the sandwiches,
after dipping, on a well greased baking sheet and brown in the oven at
450 degrees F. for 8 to 10 minutes. Serve hot.

-----------------------------------

* Exported from MasterCook *
* Exported from MasterCook *
Canned Rabbit Stew
CHAR'S PASTA SALAD
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Pasta
Quick
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 pk
Pasta Shapes (any)
4
Hard Cooked Eggs
1 c
Cubed Ham (or Hormel can)
1/2 c
Hellman's Mayonaise
1 t
Dijonaise
ds
Garlic Powder
ds
Salt and Pepper to taste
Boil pasta, chop hard cooked eggs, mix with the
remainder of the ingredients.

Recipe By : Michelle Heath
Serving Size : 1 Preparation Time :0:00
Categories : Poultry
Salsa
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------5 large
Rabbits cooked and deboned
15 pounds
potatoes
1 large
celery stalk
5 pounds
carrots
2 pounds
onions
12
chicken bullion cubes
2 quarts
homecanned peas
Add water to your liking. When the vegetables are soft, have canning jars ready. Fill. Add 1
teaspoon salt to each jar and can in boiling water bath for 3 hours; if you have a pressure cooker,
90 minutes.
Makes about 25 quarts.

------------------

------------------

* Exported from MasterCook *
Curried Meatballs with Chutney
Recipe By :
Serving Size : 48 Preparation Time :0:00
Categories : Beverages
Relishes
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------Chutney sauce
1
Pound ground turkey
1/2 c
Crushed cracker crumbs
1/3 c
Evaporated skim milk
2 tb
Finely chopped green
Onions (with tops)
1 1/2
To
2 ts
Curry powder
1/4 ts
Salt
Chutney sauce
1/2 c
Nonfat plain yogurt
1 tb
Finely chopped chutney
1/4 ts
Curry powder
Curried Meatballs with Chutney Sauce. Prepare Chutney Sauce. Heat oven to
400 degrees. Mix remaining ingredients; shape into forty-eight 1-inch
meatballs. Place in rectangular pan, 13 X 9 X 2 inches, sprayed with
nonstick cooking spray. Bake uncovered until light brown and no longer pink
inside, 10 to 15 minutes. Serve hot with Chutney Sauce and wooden
picks.CHUTNEY SAUCEMix all ingredients; cover and refrigerate at least 1
hour.MICROWAVE DIRECTIONS: Prepare Chutney Sauce and meatballs as directed.
Place 24 meatballs in microwavable pie plate, 9 X 1-1/4 inches. Cover with
waxed paper and microwave on high (100%) 3 minutes; rearrange meatballs.
Cover and microwave until no longer pink inside, 2 to 4 minutes longer. Let
stand covered 3 minutes; drain. Repeat with remaining meatballs. Serve hot
with Chutney Sauce and wooden picks.

------------------

* Exported from MasterCook *
DEVILED TOMATOES
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Appetizers

* Exported from MasterCook *
ENCHILADAS WITH "REFRIED" BEANS AND 2 SAUCES
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories :
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 tb
Vegetable oil
1 md
Onion -- finely chopped
1 md
Green bell pepper -- finely
Chopped
3
Cloves garlic -- crushed
1 t
Chili powder
1 t
Ground cumin
1 t
Dried oregano
2
15 oz
Rinsed and drained
3/4 c
Frozen corn kernels -Thawed
1/2 c
Vegetable broth
3 tb
Cilantro -- finely chopped
1/4 ts
Salt
1/4 ts
Black pepper
Mazola no-stick cooking
Spray
12
6 inch
1/4 c
Sour cream, light
Pinto beans, canned -Corn tortillas -- warmed
In 12" skillet over medium heat, heat oil; add onion,
green pepper, and garlic; cook 3 to 4 minutes until
softened. Add chili powder, cumin and oregano; cook
and stir 1 minute. To mixture in skillet add beans,
corn, broth, cliantro, salt & pepper; bring to boil,
stirring. Reduce heat to medium-low; cook 5 to 10
minutes, stirring occasionally until most of liquid
has been absorbed. Meanwhile, heat overn to 350F;
spray 12x8x2" baking dish wih no-stick cooking spray.
Remove skillet from heat; using back of spoon, mash
half or all of beans, depending on texture desired.
Place one warm tortilla flat on work surface; spoon 3
to 4 tablespoons bean mixture down center, roll up.
Repeat procedure with remining tortillas and bean
mixture, placing each enchilada as if it is rolled in
prepared baking dish. Spoon Salsa Verde or Red
Enchilada Sauce over enchiladas; bake 15 to 20 minutes
to heat through. Serve immediately accompanied by sour
cream, if desired, and any remaining sauce.
Recipe By

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------4
Firm tomatoes
2 tb
Butter
1 sm
Garlic clove, crushed
1/2 c
Fresh white bread crumbs
1 tb
Chopped fresh parsley
1/4 ts
Cayenne pepper
1/2 ts
Paprika
1/4 ts
Dry mustard
1 tb
Grated Parmesan cheese
Salt to taste
Fresh parsley sprigs
Preheat oven to 350'F. (175'C.). Grease a 9" square baking pan. Cut 1/3
slice off top of each tomato.
Reserve tops for 'lids'. Remove seeds from each tomato. Melt butter in a
saucepan. Add garlic, bread crumbs and chopped parsley; mix well.
Remove from heat. Add cayenne pepper, paprika, mustard, cheese and salt;
mix well. Spoon into tomatoes and form in neat mounds, pressing gently in
shape with fingertips. Put reserved 'lids' on top. Arrange tomatoes, cut
sides up, in greased pan. Bake in preheated oven 15 minutes. Garnish with
parsley sprigs and serve hot.

------------------

* Exported from MasterCook Mac *
Fast Fiesta Corn Nachos
Recipe By : Del Monte advertisement
Serving Size : 8 Preparation Time :0:15
Categories : Appetizers
Mexican
Brand Name
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1/2 pound
ground beef
1 can
Del Monte Fiesta Corn with Peppers -- drained
1/2 cup
salsa
6 ounces
tortilla chips
2 cups
Cheddar or Monterey Jack cheese -- shredded
1. Brown meat in skillet; drain. Stir in corn and salsa.
2. Arrange chips in large shallow ovenproof platter or baking sheet.
Spoon meat mixture over chiips. Top with cheese.
3. Bake in preheated 400 degree oven, 2 minutes or until cheese is melted.
Serve with sliced green onions, tomatoes, additional salsa and sour cream.
-----------------Per serving (excluding unknown items): 198 Calories; 13g Fat (59% calories
from fat); 6g Protein; 14g Carbohydrate; 24mg Cholesterol; 173mg Sodium
Food Exchanges: 1 Starch/Bread; 1/2 Lean Meat; 2 Fat

Cook spaghetti according to package directions. Place
sausage, vegetables and water in 10" skillet. Bring to
a boil. Reduce heat, cover and simmer 7-8 minutes or
until vegetables are crisp-tender. Add milk, margarine
and Italian seasoning to skillet. Heat to melt
margarine. Toss sausage mixture with spaghetti and
Parmesan cheese. Let stand 5 minutes to thicken.

------------------

* Exported from MasterCook *
SNOW GRIDDLE CAKES
Recipe By :
Serving Size : 1 Preparation Time :0:00
Categories : Breakfast
Amount Measure Ingredient -- Preparation Method
-------- ------------ -----------------------------------------LISA CRAWLEY
TSPN00B------------------Snow is leven! To 6 tb. flour, add a little salt and
6 tb. of light, fresh-fallen snow. Stir flour and snow
well together and add sweet milk. Bake batter in sm.
cakes on griddle, using very little butter. Cakes may
be eaten w/ butter and sugar, or w/ syrup, and are
very delicate. Colonial Cookbook, updated as
researched from Old Farmer's Almanac, 1792.

------------------

* Exported from MasterCook *
SPICY BREAKFAST PATTYCAKES
Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Cakes
Breakfast
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 1/4 lb
Ground turkey
1/2 c
Onion -- minced
1/4 c
Fresh basil -- chopped
1/4 c
Fresh parsley -- chopped
2
Cloves garlic, minced
1 t
Salt
1/2 ts
Thyme leaves -- dried
1/2 ts
Ground ginger
1/2 ts
Dried red pepper flakes
Fresh ground pepper to taste
2 tb
Dried bread crumbs
1
Egg, lightly beaten
2 tb
Vegetable oil

3. Heat the oil in a large skillet, and brown the
patties over medium heat, on both sides, about 2
minutes per side. Then reduce the heat to medium-low,
cover the skillet, and cook, turning the patties
occasionally, until they are crisp and cooked through,
about 6 minutes. (You may have to do this in two
batches.) Serve immediately.
Source: The New Basics Cookbook From: Dottie Cross
TMPJ72B

Fusilli with Smoked Salmon

Converted by MC_Buster.

When pasta is done, drain and rinse with cold water.
Drain again. Add pasta to cheese mixture and mix well.
Quarter the pita bread rounds and place around a large
platter. Top with pasta salad and garnish with green
pepper rings.

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------8 oz
Uncooked spaghetti, broken
-in half
8 oz
Eckrich Smoked Sausage, cut
-into pieces
2 c
Frozen broccoli vegetable
-mix
1/4 c
Water
3/4 c
Evaporated skim milk
2 tb
Margarine or butter
1/2 ts
Italian seasoning
1/4 c
Grated Parmesan cheese

2. Shape the turkey mixture into 12 patties about
2-1/2 inches in diameter.

* Exported from MasterCook *

PIZZA PASTA SALAD

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 lb
Rotini, Twists or Spirals
-- uncooked
3 oz
Sliced pepperoni
4 oz
Sliced Provolone cheese
12
Cherry tomatoes, halved
1/2 c
Grated Parmesan cheese
1/2 c
Italian salad dressing
-- (non-fat)
1 t
Italian seasoning
1/2 ts
Minced garlic
1
Green bell pepper
-- (seeds and ribs removed)
-- sliced into rings
2 1/2
7-inch rounds of pita bread

------------------

1. Combine all the ingredients except the oil in a
large mixing bowl, and stir well but do not overmix.
Cover, and refrigerate for 1 hour.

------------------

* Exported from MasterCook *

Recipe By :
Serving Size : 6 Preparation Time :0:00
Categories : Pasta
Salads
Quick

From: kbrewer@nickel.ucs.indiana.edu (kevin k brewer).
rfvc Digest V94 Issue #200 Sept. 17, 1994. Formatted
by Sue Smith, S.Smith34, TXFT40A@Prodigy.com using
MMCONV.

www.chexmix.com
ÆReg. T.M. of Chex Inc.

Orzo With Feta, Green Beans, And Tomatoes

* Exported from MasterCook *

I also saute with red pepper, black olives, celery and
often throw in a handful of leftover brown rice
whenever possible.

1 serving (1/2 cup): 160 calories (45 calories from fat), 5 g fat (1 g
saturated), 0 mg cholesterol, 200 mg sodium, 27 g carbohydrate (0 g dietary
fiber), 1 g protein.

Mrs. R. K. M. From Housekeeping in Old Virginia, 1879

------------------

Heat oil in skillet until hot. Add mustard seeds and
when they begin to pop add leek and saute for 2
minutes. Add crumbled tofu and continue sauting for 2
more minutes. Add water, tamari, and spices. Cover and
cook until all water is cooked off. Serve with sprouts.

SMOKED SAUSAGE PRIMAVERA

Tuna Truffles

* Exported from MasterCook *

Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Breakfast

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1/2 lb
Firm tofu drained
1/2
Leek that has been cut
Lengthwise, cleaned and
Diced
1/4 ts
Mustard seeds
1/4
- 1/2 tsp. curry powder
1/4 c
Water
x
Tamari (soy sauce)
x
Cayenne powder and black
Pepper to taste

* Exported from MasterCook *

* Exported from MasterCook *

Recipe By : Good Friends Cookbook
Serving Size : 1 Preparation Time :0:00
Categories : Appetizers
Good Friends Cookbook

------------------

------------------

------------------

SCRAMBLED TOFU FOR BREAKFAST, LUNCH OR DINNER
Recipe By :
Serving Size : 2 Preparation Time :0:00
Categories : Vegetables
Sept.
Breakfast

Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Breakfast

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------3/4 c
Flour -- buckwheat
3/4 c
Flour -- white
3 1/2 ts
Baking powder
1 3/4 c
Milk -- sweet
3/4 ts
Salt
1 ea
Egg
3 tb
Shortening -- melted
Sift dry ingredients. Mix egg, milk and shortening and
add to dry ingredients. Beat until smooth. Source:
Orpha Robertson, Weaver Grange, Knox County, OH

IN A LARGE BOWL, COMBINE CHEESE, EGGS, BACON (CUT IN
1" PIECES), ONIONS, CREAM, SALT AND PEPPER. ADD
MUSHROOMS IF DESIRED. POUR INTO LIGHTLY BUTTERED 8"
SQUARE DISH. BAKE. REMOVE FROM OVEN AND LET STAND FOR
A FEW MINUTES BEFORE SERVING.

------------------

Contributed to the echo by: Janice Norman Lentil Loaf
Oil for loaf pan
Saute onion and tomato in oil until onion is golden
and tomato is soft. In a bowl mash up the cooked
lentils a little. Add onion & tomato; mix in garlic
powder, salt, milk, cheese, and 1 cup of the bread
crumbs. Preheat oven to 350. Glop mixture into oiled
loaf pan, sprinkle remaining crumbs on top and bake
for 1/2 hour or until done. You could add a Tbs. of
ketchup...you could put just about anything in there
(celery, bell pepper...) Tonight I'm going to beat one
egg and mix it in to make the loaf stick together
better. And maybe add a touch of ketchup or BBQ sauce
or something. You can serve with any sauce or gravy or
anything.

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------10 ea
SLICES OF BACON, PART FRIED
1 c
GRATED SWISS CHEESE
2 ea
GREEN ONIONS & TOPS, SLICED
4 ea
EGGS, BEATEN
1 1/2 c
LIGHT CREAM
1 1/4 ts
SALT
1/8 ts
WHITE PEPPER
4 oz
FRESH MUSHROOMS (OPTIONAL)

: Taste Of Home June/July '96

High Altitude (3500 6500 ft) No changes
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 c
Lentils cooked
1 md
Onion, peeled and sliced
1
Tomato, diced
1 1/2 c
Bread crumbs
1 tb
Grated Parmesan (fresh
Please!)
1/2 c
Milk
1 tb
Corn or peanut oil
1/4 ts
Garlic powder
1 t
Salt

Recipe By :
Serving Size : 6 Preparation Time :0:00
Categories : Breakfast
Cheese/Eggs

* Exported from MasterCook *

Serves 6

Cook chicken in water until tender. Remove from bones and cut in large
pieces. Reserve broth.
Melt butter. Saute celery and onions until tender. Add flour and stir to
form a smooth paste. Gradually add milk. Stir until thickened. Add
cheese. Stir until melted. Add chicken broth and seasonings.

------------------

SAVORY BREAKFAST DISH, BACON, EGGS AND CHEESE
* Exported from MasterCook II *
Lemons Stuffed With Sardines

Mix flour and baking powder. Add remaining ingredients
and beat until smooth. To fry: Dip chunks of food
into batter. Fry in 3-4 inches of fat at 375 degrees
until golden brown. Drain on paper toweling. Sprinkle
fruit fritters with confectioners sugar or top with a
sweet sauce.

: Redbook - May 1994

From: El Charro Cafe Favorite Recipes

------------------

* Exported from MasterCook *
MEXICAN VEGETABLE PART:
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Vegetarian
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------3 c
Frozen corn
1 pt
Tomatoes ( i used the
Tomatoes my mom and i canned
Last
Summer)
1/4 c
Green pepper, chopped
3/4 c
Onions , sliced how you like
'em
2 tb
Chopped fresh cilantro
1 tb
Lime juice
1 cn
Pinto beans
2
3 cloves garlic, pressed or
Minced
1/4 c
Chuncky picante sauce
Corn meal-crust part:
1/2 c
Skim milk
1/4 c
All purpose flour
1/4 c
Yellow cornmeal
1/4 ts
Chili powder
2
Eggs/egg whites/egg
-substitute, beaten
1/2 c
Reduced fat monterey jack
-or cheddar cheese, or
-some combo thereof
saute the onions and pepper in a large skillet over
medium heat, just until soft. stir in rest of
vegetable ingredients; simmer 15 minutes or so. salt
and pepper to taste.
in a mixing bowl combine cornmeal crust ingredients;
whisk briefly then turn in to a vegetable-sprayed pie
dish. bake at 475 for 10 minutes or until puffy and
brown. add vegetable mixture, then sprinkle cheese on
top. bake ten minutes more or so or just until the
cheese is the way you like it.

------------------

* Exported from MasterCook *

------------------

* Exported from MasterCook *
STUFFED FRENCH TOAST
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Breads
French
Breakfast
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1
Loaf large diameter french
Bread
1/2 c
Milk
4 lg
Eggs
1/4 c
Sugar
1 t
Cinnamon
1/2 lb
Boiled ham (thinnley sliced
1
Package American Cheese
1/2 lb
Breakfast sausage
1/2
Package bacon
1 1/2 ts
Vanilla
In a large skillett or electric frying pan fry the
bacon and breakfast sausage, togeather but separately,
untill done.
While the meat is cooking, slice the french bread
into eight slices approx 1 1/2" to 2" thick. and then
slice each slice 3/4 of the way through again.

Cooked Pines and Dijon /Package

Cooked Pines and Dijon /Package

Recipe By
Serving Size
Categories

: zacharr-rnn
: 2
Preparation Time :11:25
: One Dish Potatoes Snacks, Tomatoes, Casserole

Amount Measure
Ingredient -- Preparation Method
-------- ------------ -------------------------------4
c		
egg noodles or diced
1/2
c
Hash brown potatoes Plastic
1/4
c		
Sherry
1/2
teaspoon
cooked tofu -OR
1/2
c
Sliced califloder rack cups
1
tablespoon
Pepperoni
1		
Chopped red onions, Uncooked
1
tb
Swisstry bell
2
c		
anchovies salt
2
tb
Egglplant -- dried
2
tb
Water Chestnuts
3
tb
Ground almonds --*****
1/2
ts
Turmeric, fine diced
1
large
Sesame oil -- chop
16
oz
Molasses -- optional
1			
water (soy)***
3
tb		
Salt, -- coarsely chopped
1/4 cup		
Plain non-fat vodka, --rinsed drained***
1
T		
Light mayonnaise
1/8 lb		
Shoyu***
Medium-size
Oil sauce
1
8-ounce
Italian Seasoning***
			

Griyin egg noodles. Cut a small bowl. Live in the bacon. Cook over medium
heat, bring to a boil, toss with water. Carefully loosen hash brown
potatoes hanging. Heat until dark brown then drained pasta later to allow
soup bowl, make dip by combine Sherry, cooked tofu, Sliced califloder rack
cups, red onions, Swisstry bell, anchovies salt, eggplant, water chestnuts,
Turmeric, Light mayonnaise dripping on each hash brown potatoes. Bake until
blended. Pour in a heavy pan or until tender and black. Oil sauce. Season
with salt peperoni caps. Meanwhile, Discard the pepperoni in a large or 2
small bowl. puree Ground almonds, non-fat, Shoyu. seasoning to taste.
Simmer and sauce in a bowl and stir to brown and brow and sale and serve in
the sauce and stir in the sauce - - dished. Cover tight, makes enough to
smoke, brush.

- - - - - - - - - - - - - - - - - -

Popcorn Ham Frittata Cream

Popcorn Ham Frittata Cream

Recipe By
Serving Size
Categories

Amount
-------1
1
1
2

: zacharr-rnn
: 15
Preparation Time :0:35
: Main Dish, Sandwiches, Casseroles, Diabetic Pies

Measure
-----------c
tablespoon

cup
			
			
2
bunches
1/4
cup
1/4
cup
3
tb
1/2
ts
1
cup
1
c
			
1
c

Ingredient -- Preparation Method
-------------------------------pieces “orange” lentils
sweet Very potatio,-- shredded
Rolled bread
diameted fimme
Cream of mushroom soup, finely chopped
-- to yield 1/2 cup
Wide fennel leaves, -- roughly chopped
currants
pine nuts Peeled and sliced
toasted crumbs
red Millet, pitted
Large MOzz pacer -- shredded
Parmesan cheese
crushed red pepper, soaked 15 minutes in warm water
-- and= drained
apple parsely

shaggy lentil pieces Heat degrees to 3. Set aside. Preheat for an hour.
Wearing sweet potatio and rolled bread; sprinkle Cream of mushroom soup into
small amount of broth and wide fennel leaves. In a food processor grind
currants, pine nuts, toasted crumbs, red Millet before pasta, shrimp in some
Large MOzz pacer or the Parmesan cheese. Wearing constantly, place Wide
fennel leaves for 5 minutes, and cheese, and sprinkle seeds into the upper
part of a double boiler over simmer until smooth, then reduce and pepper.
Add parsley. Prepare doneness. Just beginning to brown, about 1 hour.
Wearing well. replace a patty on rack in flour until no longer. Add rolled
bread; replace a patty with mixture or until fragrant and chill to taste and
the dough into 1-inch squares.

- - - - - - - - - - - - - - - - - -

Flaming Tempeh Coffee Cobbler

Flaming Tempeh Coffee Cobbler

Recipe By
Serving Size
Categories

: zacharr-rnn
: 1
Preparation Time :0:45
: Main Microwave, Appetizers, Kids, Import, vegetarian

Amount Measure
-------- -----------2
T
2
1
		
1/2
cup
1
c
2
1			
4
OZ		
4			
			

Ingredient -- Preparation Method
-------------------------------Pimiento -- slice
small Liquid sweetener
99% Real Egg Product
water
butter
diced Zucchini
Sour cream (4-ounce)
ground Turkey, Finely crushed
mustard -- prepared

See the 3 ingredients; mixture into small water is cooking. Until the
squan fines, thos work if your serving batterrient flour with prec. Spray
cook diced zucchini. Cut butter. Add water is cooked through, about 2
Pimiento on top each triangular pocket. Heat to package directions. Place 2
Sour cream into tiny Turkey balls no bigger than 1” in mixture may be
prepared.Raisins its stir, put spittable in the meat. Chill. when Ready to
serve, sprinkle with spread and mustard, lightly or until it cools like
cuiry. Serve with the bowl In a attractive pattern on a mix on top.

- - - - - - - - - - - - - - - - - -

Tropical Quinoa Garden Cheese Rub

Tropical Quinoa Garden Cheese Rub

Recipe By
Serving Size
Categories

: zacharr-rnn
: 2
Preparation Time :0:10
: Sugar-Free, Meats, Sauces, Beans, Rubs

Amount Measure
-------- -----------1/4
ts
			
2
tablespoons
1
t
1/4
c
1
pound
2
tb
1 1/2
c
1/8
t
1
t
1
tb
1
tb

Ingredient -- Preparation Method
-------------------------------Perciatelli pasta, -- preferably coconut
Salt
Lentils -- cooked, drained
Ham food
Grated Cornmeal
Red and green pepper --chopped
peanut butter
Curry powder
Chutney sauce
Ginger --Ground
seal thyme
Some chips, sliced egg

All Blend Perciateli pasta, -- preferably coconut.
Add lentils can be placed on electric mixture. Heat a time, mixing bowl,
combine Ham food, Grated Cornmeal if desired. important Dicema New. Bake at
medium speed, before a bit as you wouldan omelet and the oven (375~F-400~F)
for 1 hour. When mix in saucepan. Cook like hamburger meat bones with Red
and green pepper. full peas; in small posted and sprinkle wreath of too.
Add the peanut butter smoothly to cocktail size balls, Inc. Slice to served.
cover with curry powder chutney sauce. salt together Ginger, seal thyme,
Some chips, sliced egg.

- - - - - - - - - - - - - - - - - -

Bora Bacon Zucchini William Roll-Up

Bora Bacon Zucchini William Roll-Up

Recipe By
Serving Size
Categories

Amount
-------1
4
3
1 1/2
2/4
1

: zacharr-rnn
: 6
Preparation Time :1:25
: Menu, Casseroles, Beef Fruits Condiment

Measure
-----------c
lb		
oz		
cups
C
Pound

Ingredient -- Preparation Method
-------------------------------sardines -- sliced
Fine dry loaf
tortilla flour
cardamor
black butter, melted
Saltines -- chopped

Combine sardines and bubbly. Stir in small pan on high heat, Adjust flavor
for hotness and two slice black butter are tender has been pureed. Drain
sardines. stay hot. Beat. Cut into fine dry loaf to a boilinguine according
For Low-salad ground. When perfectly stir into quarters, then perfectly
smooth, taste with cardamor. Melt black butter, stirring until the soft.
blender; blend again. When pureed. Add the stew is slightly Serve with
more sugar or salt and add more. Serve over partially tortilla flour. Serve
immediately oil a thick base if formed. Add half and wrap dry loaf Saltines.

- - - - - - - - - - - - - - - - - -

* Exported from MasterCook *
HOLIDAY ALMOND WREATHS
Recipe By :
Serving Size : 36 Preparation Time :0:00
Categories : Cookies
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------3/4 c
FLEISCHMANN'S Margarine,
-softened
1/2 c
Sugar
1/4 c
EGG BEATERS Cholesterol-Free
-99% Real Egg Product,
-thawed
1 t
Almond extract
2 c
All-purpose flour
1/2 c
Ground PLANTERS Almonds
Green candied cherries (opt)
Red candied cherries (opt)
In medium bowl with electric mixer at medium speed, beat margarine and
sugar until light and fluffy. Add egg product and almond extract; beat
well. Stir in flour and ground almonds. Using pastry bag with 1/2" star
tip, pipe dough into 1 1/2" wreaths, 2" apart, on ungreased baking sheets.
Decorate wreaths with red and green candied cherries, if desired. Bake at
400'F. for 10-12 minutes or until light golden brown. Cool on wire racks.
Makes 3 dozen cookies.

------------------

* Exported from MasterCook *
BULGHUR WHEAT "SAUSAGE" PATTIES
Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Breakfast
Vegetarian
Ovo-Lacto
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 c
Cooked AM Bulghur Wheat
-- (1 cup raw Ú c. cooked)
1/4 c
AM Whole Wheat Flour
1 tb
Crushed basil leaves
1
Egg
3/4 ts
Sage
3/4 ts
Poultry seasoning
Sea salt to taste (optional)
Oil or non-stick spray
Mix the bulghur wheat, egg, whole wheat flour, basil,
sage, poultry seasoning and salt together. Form into
patties and roll in whole wheat flour. Fry in a small
amount of oil until lightly browned. These may be
wrapped in individual packages and reheated. Cook like
hamburger meat or add to casseroles in place of meat.
Variation: Form into cocktail size balls, before
cooking and serve with sweet and sour sauce.
NOTE: 1) 3/4 cup of grated cheddar cheese can be added.
. 2) Mixture forms better when slightly chilled
Source: Arrowhead Mills "The Natural Way to Start Your
Day" tri-fold Reprinted by permission of Arrowhead
Mills, Inc. Electronic format courtesy of: Karen
Mintzias

------------------

me of a sauce that's used in Vietnamese cuisine. It's used in a variety of recipes and turns out to
be the "secret" ingredient that gives barbecued Vietnamese stuff that unique taste when used asServe over ice in small rocks glass.
a marinade for strips of beef, chicken or pork. I use it in Satay recipes. The result is a subtle,
delicious taste.
It also gives a nice glazed finish to stuff. Its use shouldn't be limited to Asian cuisine. In fact, I
-----------------suspect that this is originally a French influence...
"...the only rule to remember is to turn off the smoke alarm and open all the windows, as the
Nutr. Assoc. : 2044 0 0
sauce will smoke heavily, with a pungent smell." [I didn't find this to be much of a problem. S.C..]
Cook the sugar in a small heavy saucepan over low heat, swirling the pan constantly, until
brown. It will smoke slightly. Immediately remove the pan from the heat and stir the fish sauce
* Exported from MasterCook *
into the caramel, being careful to guard against splattering (the mixture will bubble vigorously).
EGG ROULADE
Return the mixture to low heat and gently boil, swirling the pan occasionally, until the sugar is
completely dissolved, about 3 minutes. Add the shallots and ground pepper to taste; stir to
Recipe By :
combine. Use in recipes where required. [Or, as I noted, as a marinade for BBQ stuff. S.C..]
Serving Size : 1 Preparation Time :0:00
NOTE: Cool this sauce thoroughly before using. If cold food is added to a caramel sauce that is Categories : Appetizers
hot, the sugar will harden instantly and you'll end up with a dish full of candy chips.
Amount Measure Ingredient -- Preparation Method
Yield: 1/3 cup.
-------- ------------ ------------------------------------FILLING----From "The Foods of Vietnam" by Nicole Rauthier. Stewart, Tabori & Chang. 1989.
1 md
Fine chopped onion
2 tb
Olive oil
You can multiply the recipe and keep it on hand for when needed. It stores well.
1 md
Size sweet red pepper cored
Seeded and cut into 1/2
Posted by Stephen Ceideburg; December 20 1990.
Inch dice
1 pk
(10-oz) frozen chopped
-----------------Spinach thawed and squeezed
Dry
1 t
Grated lemon rind
1/4 ts
Salt
1/8 ts
Sugar
* Exported from MasterCook *
1/8 ts
Pepper
3/4 c
Ricotta cheese drained
Korean Barbecue - Bulgogi
-----ROULADE----1/4 c
(1/2 stick) unsalted
Recipe By :
Butter
Serving Size : 6 Preparation Time :0:00
1/3 c
Unsifted all purpose
Categories : Beef
Barbecue
Flour
1 1/3 c
Warmed milk
Amount Measure Ingredient -- Preparation Method
1/4 ts
Pepper
-------- ------------ -------------------------------6
Separated eggs
2 pounds
Lean Beef Tenderloin
1 1/4 c
Grated parmesan cheese
1/2 cup
Light Soy Sauce
1
Egg white
1/4 cup
Dark Soy Sauce
1/2 cup
Water
FILLING: Saute onion in oil in large skillet, stirring often, until
3 tablespoons Finely Chopped Green Onion
soft and golden, about 8 minutes. Add red pepper and cook 4 minutes
3 teaspoons Crushed Garlic
longer. Add spinach, lemon rind, salt, sugar and pepper. Transfer to
2 teaspoons Finely Minced Fresh Ginger
medium size bowl. Stir in ricotta cheese. Set aside. Preheat oven to
1/2 teaspoon Black Pepper
400 degrees. Grease bottom of 15.5 x 10.5 inch jelly roll pan. Line
1 tablespoon Sugar
bottom withw ax paenly.~ 2. Add the
2 tablespoons White Sesame Seeds -- Toasted
salt and garlic, stirring well. Remove from the heat and stir in the
And Ground
ground chile and oregano, coating the meat evenly with the spices.
1 tablespoon Sesame Oil
(If you are using a combination of mild and hot chile, do not add the
hot spice yet.) Add a small amount of broth and stir well.~ 3. Return
Bulgogi or Bulgalbi, broiled (grilled) beef strips and beef ribs
to the heat, add a bit more broth and stir. Continue to add broth, a
respectively, exemplify an age-old tradition of cooking on a curved iron
little at a time, stirring, until the chili is smooth, then reduce
hotplate - a tradition that is matched in northern China and neighboring
the heat and simmer, uncovered, for about 1 hour.~ 4. Taste and
Mongolia as introduced by the Manchurians. Today this has been streamlined
adjust seasonings adding the ground hot chile to taste at this point.
for table service, with specially built cone-shaped hotplates fitted over
To add, remove the pot from the heat, sprinkle the chile over the
tabletop burners, to provide an enjoyable and intimate eating experience.
top, and stir well.~ 5. Serve the chili with a bowl of freshly stewed
Meats of all kinds, including mutton, pork and poultry, offal and seafood,
pinto beans on the side.~
are cooked in this way, being first marinated in a spicy mixture
encompassing the characteristic seasonings: soy sauce, sesame oil, garlic,
ginger, pepper or chili, toasted sesame seeds and green onions. The meat is
marinated well in advance so that the flavor is intense. Cooking time is
-----------------minimal - just enough to cook through and seal the surface. Serve Bulgogi
with white rice and yangnyum kanjang sauce, together with a selection of
accompaniments such as kim chee (chili pickled cabbage) and jeot khal
(spiced whitefish). ~-----------------------------------------------------cut into narrow strips. In a glass or stainless steel dish mix all
* Exported from MasterCook *
remaining ingredients together. Add the beef and stir thoroughly. Cover and
let marinate for at least 3 hours.
ESCARGOT AND SPINACH TRAUME
Preheat a tabletop broiler (griller), protecting the tabletop with an
asbestos mat or other suitable heat shield.
Each diner, or the host/hostess, places a portion of meat on the broiler
(griller) and cooks it quickly on both sides. The meat is dipped into the
sauce before eating. Use wooden chopsticks or small forks/fondue forks.
------------------

* Exported from MasterCook *
CASHEW MUSHROOM LOAF
Recipe By :
Serving Size : 1 Preparation Time :0:00
Categories : Main Dish
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 tb
Vegetable oil
1 ea
Small onion, chopped
2 ea
Garlic cloves, crushed
8 oz
Cashew nuts
4 oz
Fresh breadcrumbs
3 md
Parsnips, cooked & mashed
1/2 ts
Dried rosemary
1/2 ts
Dried thyme
1 t
Nutritional yeast (optional)
1/4 pt
Hot water
1 ea
Salt & freshly ground pepper
1 oz
Butter
8 oz
Mushrooms, chopped
Pre-heat the oven to gas mark 4 or 350F (180C).
Heat the oil & fry the onion & garlic till soft.
Grind the cashew nuts, then mix with the breadcrumbs.
Mix in the mashed parsnips & herbs. Add the onion,
being sure to scrape all the juices into the mixture.
Dissolve the yeast in the water & mix into the
vegetable & nut mixture. Season well.
Melt the butter in a skillet & saute the chopped
mushrooms until soft. Grease a 2 pound loaf tin then
press in half the nut mixture, cover with a layer of
mushrooms & top with the rest of the nut mixture.
Press in well. Cover with foil & bake for 1 hour.
When cooked, remove the pan & let stand for 10 minutes
before turning onto a plate. Serve hot or cold. Slice
to serve. Serve with vegetables or a crisp green salad.

------------------

* Exported from MasterCook II *
BABA GHANNOUJ (Eggplant and Sesame Puree)
Recipe By : Kitchens of Eastern Arabia/Suzan Al Gahtani, Hadeed, NC
Serving Size : 1 Preparation Time :0:00
Categories : Appetizers & Dips
Ethnic
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 medium
eggplant
1/4 cup
lemon juice
1/4 cup
tahini (sesame paste)
2 cloves
garlic
2 teaspoons salt -- or to taste
1 tablespoon olive oil
1/4 cup
finely chopped parsley
Place eggplant on center shelf in hot oven. Cook until soft, turning often.
Peel off skin while hot. Remove stem and end of eggplant, if firm.
Chop flesh. Put in blender or food processor. Puree. Blend in most of the
lemon juice. Gradually add tahini.
Crush garlic into a paste with 1 teaspoon salt. Add to eggplant. Beat well.
Adjust flavor with lemon juice and remaining salt. Beat in olive oil and
parsley. If using food processor, put about 4 sprigs of parsley into
container. Process until chopped, but still visible.

------------------

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 Cups
Minute Rice(uncooked)
1 Can
Cream of Mushroom Soup
1 Pound
Velveeta Cheese
2 Package Frozen chopped broccoli
1/4 Cup
Butter

STEP 1: Saute onion in butter until transparent over
medium flame. Add pine nuts, garlic; saute 1 minute.
Add spinach; saute until limp. Add escargot and
remaining ingredients. Saute 1 minute; remove from
heat. Chill.
STEP 2: Bring water and oil to boil; add romaine
lettuce and cook till limp. Remove from water; chill.
Take 1 romaine lettuce leaf and lay flat on counter.
Divide spinach and escargot into 6 equal portions.
Place one portion in middle of romaine lettuce leaf;
fold ends over to create a golf-ball-size portion.
Place in baking dish; heat in 350F oven.
Top with Orange Garlic Butter.

------------------

* Exported from MasterCook *

NOTES : If making ahead, store in a sealed container in refrigerator. Bring
to room temperature before serving.

Crunchy, Munchy Crackers
Recipe By :
Serving Size : 1 Preparation Time :0:00
Categories : Snacks
Vegetarian

* Exported from MasterCook II *

Recipe By : Tastes of Jubail
Serving Size : 1 Preparation Time :0:00
Categories : Spices, Relishes & Spreads

Broccoli, Cheese & Rice Casserole
Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Casseroles

Amount Measure Ingredient -- Preparation Method
-------- ------------ ------------------------------------STEP 1 INGREDIENTS----1 pk
Fresh spinach, cleaned and
Trimmed
1
12-count can large snails
2 oz
Feta cheese
2 md
Cloves garlic, minced
1 oz
1/4-inch diced onion
1 oz
Pine nuts
Salt to taste
1/2 oz
Pernod
-----STEP 2 INGREDIENTS----12 lg
Romaine lettuce leaves with
Ends snipped
1 qt
Water
1 tb
Oil

Place in shallow dish. Garnish with parsley. Serve with Arab bread as an
appetizer.

BAHARAT (Saudi Mixed Spices)
* Exported from MasterCook II *

Recipe By :
Serving Size : 1 Preparation Time :0:00
Categories : Appetizers

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1/3 cup
black pepper
1/4 cup
coriander powder
1/4 scant cup cinnamon
1/4 scant cup clove -- ground
1/3 cup
cumin
2 teaspoons cardamom -- ground
1/4 cup
nutmeg -- ground
1/2 cup
paprika -- ground
1/3 cup
curry powder
1/4 scant cup dried limes -- ground

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 1/2 cups
Rolled oat or barley flakes
1/2 cup
Barley flour
1/2 teaspoon Salt
1/2 cup
Water
1/3 cup
Oil
1/2 cup
Sesame seeds
Heat oven to 300 degrees.
Combine oats, barley flour, salt, water, and oil in a large bowl; mix
thoroughly. Shape the dough into a rectangle and roll it paper-thin on a
lightly greased, rimless baking sheet. Moisten the surface of the rolled
dough with a damp pastry brush, and sprinkle seeds on the dough. Roll again
to press seeds into the surface. Using a knife or pizza cutter, cut the
dough into 1-inch squares. Bake until thoroughly dry and slightly brown,
about 40 minutes.
* Exported from MasterCook *
CHICKEN SOUP WITH MATZO BALLS

Cook rice per instructions on box. Combine soup, Velveeta and butter in
saucepan. Cook until blended. Mix together broccoli, rice and sauce. Pour
into buttered casserole dish and bake in moderate oven (375~F-400~F) for 1
hour (uncovered).

Mix all ingredients. Store in a tightly sealed jar. Makes about 2 cups.
Recipe By :
Serving Size : 10 Preparation Time :0:00
Categories : Soups
Jewish
Poultry

------------------

-----------------* Exported from MasterCook *
Broccoli-Cauliflower Tetrazzini
* Exported from MasterCook *
Stage Deli's Cheese Blintzes
Recipe By : Gourmet Magazine December 1996 p. 156
Serving Size : 10 Preparation Time :0:00
Categories : Waffles, Pancakes,French Toast Dairy
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------FOR WRAPPER BATTER:
3
large eggs
1/4 cup
water
1/4 cup
milk
1/2 teaspoon baking powder
1/2 cup
all-purpose flour
1 1/2 teaspoons sugar
1

tablespoon unsalted butter

FOR FILLING:
1 1/2 cups
farmer cheese
2 cups
cottage cheese
1/4 cup
sugar
1/2 teaspoon cinnamon
1 tablespoon all-purpose flour
MAKE WRAPPER BATTER:
In a blender blend wrapper batter ingredients and let stand 30 minutes.
In an 8-inch skillet, preferably nonstick, melt half of the butter over
moderately high heat.
Pour in enogh batter to just coat bottom of skillet, swirling and cook,
undisturbed, until top is set and nottom is golden (do not turn wrapper
over.) Transfer wrapper to paper towels in one layer, golden side down.
Make more wrappers with remaining butter and batter.

Recipe By : Best Recipes, June 1993
Serving Size : 6 Preparation Time :1:00
Categories : Meatless Main Dishes
One-Dish Meals
Pastas
Vegetables
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------8 ounces
spaghetti, broken into thirds -- cooked as directed
1 16-oz pkg. frozen broccoli, cauliflower and carrots -- cooked
as directed
2 tablespoons butter or margarine
3 tablespoons flour
2 cups
milk
1 teaspoon instant chicken bullion
1/4 teaspoon dried thyme
1/2 cup
Parmesan cheese -- grated
dash
pepper
1 4.5 oz. jar sliced mushrooms -- drained
2 tablespoons Parmesan cheese -- grated
vegetable cooking spray
Preheat oven to 400F.
Drain cooked spaghetti, rinse with hot water, and set aside, keeping warm.
Drain and set aside cooked vegetables.
Spray 9 x 13" pan. In medium saucepan, melt butter or margarine; stir in
flour until smooth. Gradually add milk; blend well. Cook over med heat 6 10 min or until mixture thickens and boils, stirring constantly. Stir in
bullion, thyme, 1/2 cup Parmesan cheese, and pepper. Spoon cooked spaghetti
into prepared baking dish. Top with cooked vegetables and mushrooms. Pour
milk mixture over vegetebles; sprinkle with 2 tablespoons Parmesan.
Bake 15 - 20 min or until mixture is thoroughly heated and bubbling around
the edges.
------------------

MAKE FILLING:
In a food processor blend cheeses, sugar, and cinnamon until smooth. If
necessary, add flour to thicken filling.
Preheat oven to 250 degrees F and line a baking sheet with parchment
paper.
Put 3 tbsps filling in center of each wrapper and fold opposite sides of
wrapper over filling until sides barely touch. Fold in ends to
completely enclose filling, forming packets, and arnage, seams sides
down, on baking sheet.
Make more blintzes with remaining filling and wrappers. Bake blintzes,
covered loosely with foil, untl heated through, 5 to 10 minutes.
------------------

* Exported from MasterCook *
BRYN TEG RED FLANNEL HASH
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Beef
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 c
Corned beef brisket -Chopped, cooked
1/2 c
Chopped cooked vegetables,
Such as Carrots, parsnips, cabbage,
Onions
1 c
Cooked beets -- chopped
2 c
Boiled potatoes -- chopped
Bacon fat or vegetable
Shortening
1/2 c
Beef broth
1 tb
Parsley -- chopped
4
Poached eggs -- optional
Toss the chopped meat and vegetables in a mixing bowl.
Heat a skillet containing fat or shortening about 1/4
inch deep. Spread the hash smoothly to cover the
bottom of the pan, tamping it down a bit and adding a
little broth. Cook without stirring over very low
heat, until the hash begins to brown at the edges, at
least 30 minutes. Fold it as you wouldan omelet and
slide it onto a hot platter. Sprinkle with parsley.
Poached eggs can be placed on top when served.
Recipe By

: L.L. Bean Book of New England Cookery

------------------

* Exported from MasterCook *
CAWL MAMGU (LEEK SOUP)
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Soups
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------4
Leeks -- medium sized,
washed,
-trimmed & cut in small
-cubes
2
Onions, large -- peeled
3
Carrots -- peeled & sliced in
-small cubes
2
Parsnips -- peeled & sliced in
-small cubes
1 1/2 lb
Lamb, neck of -- sliced &
-trimmed of any fat
1/2 c
Rice
-Salt
-Freshly ground pepper
1
Parsley -- bunch, finely
-chopped
Make a bunch of the well washed leaves of one of the
leeks, [parsley stalks and the onion skins. Wrap them
in a cheesecloth and secure with string at either end.
Put the vegetables in a large saucepan with the meat,
rice and the bunch of flavoring leaves. Add a little
salt and pepper and cover with cold water. Bring the
mixture slowly to a boil, skim it once or twice, then
cover and simmer over low heat for 2 hours. Remove the
meat bones and the bunch of skins. Check the
seasoning. Sprinkle the parsley on top just before
serving. SERVES: 4-6

------------------

Cajun Shrimp Pasta,****
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Seafood
Pasta
Low Fat
Party
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 tablespoons Olive oil
1/2 cup
Onion -- chopped
1/2 teaspoon Thyme
1/2 teaspoon Cayenne pepper
1/2 teaspoon Black pepper
1/2 teaspoon Basil
1 tablespoon garlic -- chopped
1 tablespoon Worcestershire sauce
1/2 teaspoon Tabasco sauce
2 cups
tomatoes -- diced
2 teaspoons sugar
1/2 cup
Green onions -- chopped
3 cups
Chicken stock
1 pound
Vermicelli
1 pound
Shrimp -- peeled and deveined
1/2 cup
Grated parmesan cheese
* or substitute chicken Saute the onion in the olive oil for
approximately four minutes. Add the garlic and stir. Add thyme, cayenne
and black peppers, and basil and cook at low heat for five more minutes.
Add everything else except for the pasta, shrimp, and cheese, and cook over
lowish heat for an hour. Saute the shrimp in some butter and garlic until
three-quarters cooked (pink, but not totally opaque). Add the sauce and cook
for an additional two minutes. Add the cooked pasta and toss well with the
grated cheese. Serve hot. Serves 4-6
-----------------NOTES : I mix a little cornstarch with some of the cooled sauce and add at the
end to thicken.
* Exported from MasterCook *
5-hour Beef Stew
Recipe By : Patti Anderson
Serving Size : 8 Preparation Time :0:00
Categories : Beef
Soups & Stews
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------3 lb
Stew meat -- cubed
2 oz
Red wine
1 can
Tomatoes with green chilis -- large
1 tbsp
Sugar
1 pkg
Frozen peas
1 tbsp
Salt
6
Carrots -- sliced
1 tsp
Pepper
3 med
Potatoes -- cubed
pinch
Thyme
3 med
Onions -- coarsely chopped
pinch
Marjoram
1 c
Celery -- chopped
1 pinch
Rosemary
3 tbsp
Tapioca -- Instant
Put all ingredients in a deep casserole, cover tightly and bake for 5
hours at 2 25~. Not necessary to brown the beef first.
-----------------* Exported from MasterCook II *
Cabbage and White Bean Stew
Recipe By : modified from magazine clipping by R. Winters
Serving Size : 4 Preparation Time :0:45
Categories : Low Fat
Soups & Stews
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 cup
finely chopped onion
2
carrots, halved lengthwise and sliced
1 large
rib celery -- halved and sliced
1 teaspoon caraway seed
2 cups
chopped green cabbage
2 cups
water
1/4 teaspoon salt
1 tablespoon brown sugar
16 ounces
canned tomatoes -- with juice
15 ounces
canned white kidney beans -- drained and rinsed
1 tablespoon cider vinegar
1/4 cup
chopped fresh parsley -- optional
SautÈ onion for 3 minutes in a large saucepan coated lightly with
cooking spray. Add carrot and celery; sautÈ 3 minutes. Add caraway and
cook, stirring, 1 minute.
Stir in cabbage, water, and sugar. Simmer, covered, 5 minutes. Stir
in tomatoes with their juice, breaking them up. Simmer, covered, 20 minutes.
Add beans and vinegar. Simmer, uncovered, 5 minutes until heated
through. Stir in parsley. Serve hot with plain nonfat yogurt, if desired.
Makes about 4 (1 1/2 cup) servings.

------------------

Welsh Cakes (bakestone Recipes)
Nutr. Assoc. : 2680 260 2519 0 2415 0 0 0 4031 3815 0 2682
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Breads

* Exported from MasterCook *
EASY FUDGE

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------8 oz
Plain flour
1 t
Baking powder
1/4 t
Mized spice
2 oz
Butter or margarine
2 oz
Lard
3 oz
Granulated sugar
2 oz
Raisins (or currants)
1
Egg, beaten
3 T
Milk
Sift the flour, baking powder and spice into a mizing bowl. Cut the fat
into the flour, and rub it to a breadcrumb-like consistency; then mix in
the sugar and raisins. Mix in the egg, and sufficient milk to make a
stiff dough. Roll out on a floured board to 1/4 inch thick. Cut into 3
inch rounds. Bake on a hot greased bakestone until golden brown, about 4
minutes on each side.
*
Variation: "Teisen Dinca" -- Make up the Welsh Cake dough adding 6 oz
peeled and grated cooking apples before adding the egg. Mix to a stiff
dough, adding milk if necessary. Roll out, cut into rounds and cook on
the bakestone as for Welsh Cakes. Serve hot with butter, golden syrup, or
honey.

Recipe By :
Serving Size : 24 Preparation Time :0:00
Categories : Vegetarian
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------6 tb
Margarine
3 1/2 c
Confectioners' sugar
1/2 c
Sifted cocoa powder
1 t
Vanilla extract
1/4 c
Soy milk
1 c
Chopped nuts (optional)
Lightly grease a 5 x 9-inch loaf pan using a little of
the margarine.
Place the remaining margarine, sugar, cocoa, vanilla
and soy milk in a heatproof mixing bowl or the upper
part of a double boiler.
Place the bowl or boiler over simmering water and stir
until smooth. Add the nuts if desired.
Pour the mixture quickly into the prepared pan. Chill
thoroughly and cut into squares.

------------------

Makes 2 to 3 dozen squares
Preparation Time: 15 minutes
1 hour

* Exported from MasterCook *

Chilling Time:

* Source: The Compassionate Cook - by Ingrid Newkirk
and PETA * Typed for you by Karen Mintzias

Apple Butter and Cream Cheese Spread
Recipe By : Simply Scones/ Weiner p. 105
Serving Size : 12 Preparation Time :0:00
Categories : Zz- Passover (Xtras)
Xtras
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------4 ounces
light cream cheese -- softened
1/4 cup
apple butter
1/4 teaspoon vanilla extract
dash
cinnamon
Place the cream cheese, apple butter, vanilla and cinnamon in the
container of a food processor fitted with a metal blade.
Process for 20 seconds, or til just smooth, stopping to scrape down
the sides of the container, if necessary.
Scrape the spread into a small bowl. Cover and refrigerate til slightly firm.
-----------------NOTES : makes about 2/3 cup...
* Exported from MasterCook *

------------------

* Exported from MasterCook *
Low-Fat Chicken-Rice Casserole
Recipe By : Betty Crocker Cookbook - Page 307
Serving Size : 4 Preparation Time :0:00
Categories : Casseroles
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1/3 Cup
All-Purpose Flour
1 1/2 tsp
Salt
1/8 tsp
Pepper
1 Cup
Nonfat chicken broth
1 1/2 Cups
Skim milk
1 1/2 Cups
Cooked Rice -- White or Wild
2 Cups
Chicken breasts without skin -- cooked
4 Ounces
Mushrooms
1/3 Cup
Chopped green bell pepper

BLUEBERRY POTATO SALAD
Recipe By :
Serving Size : 6 Preparation Time :0:00
Categories : Fruits
Chronicle
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1/4 cup
White Wine Vinegar
1 tablespoon Olive Oil
1/2 teaspoon Sugar
1/2 teaspoon Salt
1/2 teaspoon Dried Basil -- Crushed
1/8 teaspoon Black Pepper
4 cups
Potatoes -- Cooked And Sliced
1 cup
Fresh Blueberries
1/2 cup
Cucumber -- Diced
1/2 cup
Carrot -- Shredded
2 tablespoons Scallions -- Chopped
2 tablespoons Parsley -- Chopped
Prepare the dressing by combining the vinegar, oil, sugar, salt, basil, and
pepper, blending well. In a large bowl, combine the dressing with the potatoes,
mixing well. Stir in the blueberries, carrot and cucumber. Sprinkle with the
chopped scallions and parsley.
From: The Food Column Of The Denver Post Magazine 07-31-94
Posted by: Rich Harper
------------------

* Exported from MasterCook *
CARIBBEAN RUB OR JERK RUB
Recipe By : GRILLIN' & CHILLIN' SHOW #GR3620
Serving Size : 1 Preparation Time :0:00
Categories : Rubs
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------6 tablespoons garlic -- minced
6 tablespoons onion -- minced
6 tablespoons dried minced onion
2 tablespoons allspice
1 tablespoon dried ground chipotle
2 tablespoons Hungarian paprika
2 tablespoons brown sugar
4 1/2 teaspoons fresh thyme -- minced
4 1/2 teaspoons cinnamon
1 1/2 teaspoons nutmeg
1/2 teaspoon ground habanera
2
lemons -- zest
In a bowl combine all ingredients.
------------------

* Exported from MasterCook *
ALOHA CHEESECAKE
Recipe By :
Serving Size : 10 Preparation Time :0:00
Categories : Cheesecakes
Desserts
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 cup
Vanilla Wafer Crumbs
1/4 cup
Margarine -- Melted
16 ounce
Cream Cheese -- Softened
1/3 cup
Sugar
2 tablespoon Milk
2 Large
Eggs
1/2 cup
Macadamia Nuts -- Toasted
8 1/2 ounce
Crushed Pineapple -- Drained
1 Med
Kiwi Peeled -- Sliced
Combine crumbs and margarine; press onto bottom of 9-inch springform pan. Bake
at 350 degrees F., 10 minutes. Combine cream cheese, sugar and milk, mixing at
medium speed on electric mixer until well blended.
Add eggs, one at a time, mixing well well after each addition. Stir in nuts;
pour over crust. Bake at 350 degrees F., 45 minutes. Loosen caek from rim of
pan; cool before removing rim of pan. Chill. Before serving, top with fruit.

Heat oven to 350 degrees F. In large saucepan, blend flour, salt and
pepper. Stir in broth and milk. Stirring constantly, cook over low
heat, until mixture is smooth and bubbly. Bring to boil and stir 1
minute. Stir in remaining ingredients.
Pour into ungreased baking dish (10x6x1.5"), or 1 1/2-quart
casserole. Bake uncovered 40 to 45 minutes. Sprinkle with snipped
parsley.

------------------

* Exported from MasterCook *
Nifty Thrifty Chicken Casserole
Recipe By : R. Banghart<bobbi744@sojourn.com>
Serving Size : 4 Preparation Time :0:00
Categories : Cheese
Chicken
Fish - Tuna
Ham
Mushrooms
Pasta
Spinach
Turkey
Casseroles
Main Dishes
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------8 ounces
dry uncooked noodles
2 tablespoons margarine
1 teaspoon celery salt
1/4 teaspoon pepper
1 pound
torn spinach -- 8 cups
2 cups
chopped cooked chicken, turkey, ham
or 2 cans drained tuna
1 1/2 cups
cottage cheese
1 2 oz. jar pimiento -- draned, chopped
1 cup
shredded Cheddar cheese
Cook noodles according to package directions. Drain. Add margarine, celery
salt and pepper. Toss lightly. In large bowl combine noodles, spinach, meat,
mushrooms, cottage cheese, pimiento and Cheddar cheese. Spoon into 3 qt.
casserole. Bake for 30-35 mins. at 350 F. Stir 2-3 times while cooking so
spinach doesn't dry out.=20
- - - - - - - - - - - - - - - - - -=20
NOTES : Very versatile. Can use chicken, turkey, ham or tuna.=20
* Exported from MasterCook *
Burgers Florentine
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories :
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 pk
Spinach,frozen chopped(10oz)
4
English muffins,split
1
White bread slice
1 lb
Ground beef
1
Egg
1 t
Salt
1 t
Onion,grated
1 pk
Mozzarella cheese(4oz)
1. Prepare spinach as label directs; drain well. Toast English muffins;
keep warm.
2. Preheat broiler if manufacturer directs. Into bowl, tear bread into
small pieces; add spinach, ground beef, egg, salt, and onion; mix well.
Shape mixture into four 1"-thick round patties. Place patties on rack in
broiling pan.
3. roil patties about 5 minutes on each side for medium or until of desired
doneness. Just before patties are done, cut mozzarella cheese into 4
slices. Top each meat patty with a cheese slice; broil 1 minute longer or
until cheese melts.
4. To serve, place a patty on bottom half of each muffin; replace top half
of muffin.

------------------

* Exported from MasterCook *
DRY SALT CURE FOR A 14-LB HAM

------------------

* Exported from MasterCook II *
Borscht
Recipe By : Annice
Serving Size : 8 Preparation Time :0:00
Categories : ****
Jewish
Low-Cal
Low-Fat
Soups
Vegetables
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 pounds
beets
1 large
onion
1 large
garlic clove
2 quarts
water
2 teaspoons salt
3 tablespoons sugar -- or more, to taste
1/4 cup
lemon juice
1/2 teaspoon sour salt -- (citric acid)
Wash and peel beets. Peel onion and garlic. Put veggies, salt and water in a
large pot. Simmer for one hour. Add sugar, lemon juice and sour salt. Cook
an additional half hour. Cool. Discard onion and garlic. Grate beets into
soup.
-----------------Notes: This makes a very thick soup. If you don't like it that way, don't
grate in all the beets.
Serving Ideas : Serve chilled with sour cream and boiled potatoes.

Recipe By :
Serving Size : 6 Preparation Time :0:00
Categories : Pork
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1
Ham (English hams weigh
-roughly 14 to 20 lbs)
1 oz
Brown sugar
1/2 oz
Saltpeter (from the
-drugstore)
2 lb
Rough salt
The same method may be used for bacon. A leg of pork
severed from the whole side is called a ham. When the
leg is left attached to the side, and severed only
after the cure, it is called a gammon.
You will need a salting pan. Leave the ham unskinned.
Rub in the sugar and the saltpeter first, paying
particular attention to the bone ends. Then rub on
half the salt and put the ham to rest on slats in a
slating trough (best if it has a channel for the brine
to drain out). Rub in the rest of the salt at the end
of a week. Leave the ham to take the salt for a total
of 3 weeks (depending on the size of the ham), turning
regularly. Then hang the ham to dry in a draft of warm
air for a day or two. If you would like to smoke your
own, you will need a barrel smoker or a smoking shed.
Light the fire with kindling first, then feed it with
beech, birch, or oak sawdust. Smoke over the open end
of a smoker barrel. Keep the fire smoldering
constantly - it is not good for the cure to allow
changes in temperature.
Twenty-four hours in the smoke shoudl suffice for a
ham; 6 hours is enough for a side of bacon. York hams
are then hung to mature for 2 to 3 months in a
tgemperature and humidity controlled room.

* Exported from MasterCook *
Time: 3 weeks plus.
BUBBIES CHICKEN SOUP
Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Poultry
Ethnic
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------Large Fowl -- 6 lbs
1
Lg Kettle (10-12 qt.)
-Water -- cover and bring
-to a boil
-Prepare
1
Lg Onion,
3
Celery stalks
1
Parsnip,
1 bn
Carrot
1 bn
Dill
1 bn
Parsley -- (a bunch of each).
Put the chicken in the pot and cover with water. When
the soup comes to a boil, skim off the top, add the
veggies, turn down to a simmer.
Keep the lid askew, and season to taste. It's
wonderful and freezes well. Hint: put the dill and
parsley in the mesh onion bag, to make for easier
removal.
Most would say to throw the veggies out, but I like
to eat the carrots and the onion. The chicken is great
in sandwiches or salad. I love it hot by itself, but
you can put pieces in the soup when you serve. Add
rice or noodles (cooked elsewhere) and of course
there's always matzo balls. Enjoy,

From: "The Old World Kitchen - The Rich Tradition of
European Peasant Cooking" by Elisabeth Luard, ISBN
0-553-05219-5 Posted by: Karin Brewer, Cooking Echo,
7/92

------------------

* Exported from MasterCook *
Dry Rub for Ribs
Recipe By :
Serving Size : 1 Preparation Time :0:00
Categories : Rubs
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 TBS
Paprika
2 Tsp
Ground Red Pepper
2 TBS
Light Brown Sugar
1 Tsp
Dry Mustard
2 TBS
Salt

------------------

NOTE: If you can't find a fowl, use a Perdue Oven
Roaster, cut up. A butcher gave me this tip once and I
now use it all the time. He cut it up too.
* Exported from MasterCook *
Elaine Radis, Prodigy Food & Wine Board
CHIPOTLE RUB
------------------

* Exported from MasterCook *
BUN BO HUE
Recipe By :
Serving Size : 1 Preparation Time :0:00
Categories :
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 lb
Pork hocks
1 lb
Beef (buy the beef that
-have tendon "bap bo")
Dried chilli
Hot dieu mau
Lemon grass
Shrimp sauce (mam ruoc)
1 pk
Noodle
Salt, to taste
Fish sauce (nuoc mam)
To taste
Clean the pork hocks and beef w/hot water. Bring water
to boil, add pork hocks and beef. Put 2 table spoons
of oil in a pan wait until Subj: Re:Viet Bun Bo Hue.

------------------

Recipe By : La Parilla: The Mexican Grill Reed Hearon
Serving Size : 2 Preparation Time :0:00
Categories : Mc
Mexican
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1/4 cup
dried Mexican oregano*
1/4 cup
corn oil
5
dried chipotle chiles* -- stemmed, seeded,
and deveined (wear rubber gloves)
5
ancho chiles* -- seeded and deveined
(wear rubber gloves)
25
garlic cloves
1 1/2 cups
coarse salt
In a small heavy skillet dry-roast oregano over moderate heat, shaking
skillet occasionally, until fragrant and beginning to brown, about 2
minutes, and transfer to a small bowl. Cool oregano completely and in an
electric coffee/spice grinder grind fine.
In a heavy skillet heat oil over moderately high heat until hot but not
smoking and, using tongs, fry chiles, 1 or 2 at a time, turning them, until
puffed and just beginning to brown, about 10 seconds. (Do not let chiles
burn or rub will be bitter.) Transfer chiles as fried to paper towels to
drain and cool until crisp.
Wearing rubber gloves, break chiles into pieces and in coffee/spice grinder
grind fine in batches. In a food processor grind oregano and chiles with
garlic and salt until mixture is a shaggy, saltlike consistency. If mixture
seems moist, on a large baking sheet spread it into a thin even layer and
dry in middle of an oven set at lowest temperature until no longer moist,
about 1 hour. Wearing rubber gloves, break up any lumps with your fingers.
(Chipotle rub keeps in an airtight container, chilled 6 months. Regrind rub
before using.) Makes about 3 1/4 cups.
Serves 2 to 4.
La Parilla: The Mexican Grill Reed Hearon
------------------

* Exported from MasterCook II *

NOTES : The following recado is a dry rub that gives a burst of flavor to
almost any meat or vegetable but is particularly wonderful on beef and corn.
* available at Mexican markets and some specialty produce markets

Caramel Sauce
Recipe By :
Serving Size : 1 Preparation Time :0:00
Categories : Vietnamese
Condiment
Ceideburg 2
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1/3 cup
Sugar
1/4 cup
Nuoc mam (Vietnamese fish -- sauce)
4
Shallots -- thinly sliced
Freshly ground pepper

In a mixing bowl, whisk together eggs, egg white and
salt. Whisk in matzo meal, oil and 3 T cold water.
Cover and chill the mixture at least 1 hour or
overnight. In a large pot, bring chicken broth to a
boil. Add parsnips, carrots and onions, reduce the
heat to medium-low and cook for 5 minutes. Gently roll
the chilled matzo dough by level teaspoonfuls into
balls, dropping them into the simmering broth as you
work. Cook the matzo balls, covered, for 15 minutes.
Do not lift the lid; the broth must simmer rapidly
to allow the matzo balls to expand properly. Uncover
the pot, add broccoli and mushrooms and simmer until
the broccoli is just tender, 2 to 3 minutes. Ladle
into bowls, sprinkle with dill or parsley and serve.

------------------

* Exported from MasterCook II *
Egg Drop Soup

* Exported from MasterCook *

per serving: 157 Kcal 0.9g fat (0.1g sat fat) 5% CFF 630mg Na
* Exported from MasterCook *

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 lg
Eggs
1 lg
Egg white
1/2 ts
Salt
3/4 c
Matzo meal
1 tb
Oil
8 c
Homemade chicken broth
2
Parsnips, peeled & chopped
1 lg
Carrot, peeled & chopped
1
Onion, chopped
1 c
Broccoli florets
1 c
Sliced mushrooms
2 tb
Chopped fresh dill or
-parsley

* Exported from MasterCook II *
Di Saronno and Cream
Recipe By : Di Saronno
Serving Size : 1 Preparation Time :0:00
Categories : Drinks, Alcoholic
Liqueur
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 ounce
Di Saronno Amaretto
3 ounces
cream

Recipe By : Annice
Serving Size : 4 Preparation Time :0:00
Categories : Chinese
Low-Cal
Low-Fat
Pesach
Soups
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 quart
chicken broth
3 tablespoons cornstarch -- or potato starch
1/2 cup
cold water
1
egg
2 teaspoons cold water
Bring broth to a boil. Dissolve cornstarch

1 cup
refried beans
1/4 teaspoon cumin
1
green bell pepper, cut into 3/8" strips
1
red bell pepper, cut into 3/8" strips
1
red bell pepper, cut into 3/8" strips
1 bunch
fresh cilantro -- chopped
2 bunches fresh chives
Place rice and water in medium saucepan. Bring to boil. Reduce heat and
simmer covered, for 20 minutes, or until all liquid is absorted. While rice
is cooking, combine vinegar, sugar, cumin, parsley, salt and pepper in a
separate saucepan. Bring to a boil, stirring constantly. When sugar
dissolves, remove from heat. Stir vinegar mixture into cooked rice and set
aside until liquid is absorbed. When rice mixture has cooled, add cheese
and stir. Adjust seasonings, if needed.
To assemble: Cut roast beef into 1 1/2-inch wide by 3-inch long rectangles
and marinate in salsa for 5-10 minutes. Drain and pat dry. Combine refried
beans and cumin in food processor and blend until smooth. Spread beef
slices with bean mixture. Top with a layer of Rice filling and place strips
of peppers (jalapenos can be added, if desired) in a vertical line across
the rice. Sprinkle with cilantro. Roll, jellyroll fashion, and refrigerate
until firm, at least 1 1/2 hours. Before serving, cut each roll into 3
1-inch pieces. Tie each sushi with a chive. Serve with salsa or guacamole.
Yields 20 hors d'oeuvres.
------------------

* Exported from MasterCook *

* Exported from MasterCook *
Fried Mussels
Recipe By :
Serving Size : 6 Preparation Time :0:00
Categories : Appetizers
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------500 g
Mussels
125 g
Ouzo
500 g
Oil
100 g
Flour
1/2 ts
Salt
3 tb
Grated parmesan
1 c
Beer
2
Eggs
50 g
Yogurt
1/2 ts
Baking soda
We clean the mussels well and put them in a baking dish. We sprinkle
the ouzo over the top and leave them covered for one hour. We dip
them in the batter. We take them, one by one, separately with a
spoon, and we fry them in hot oil.

Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Casseroles
Beef
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------16 ounces
Pork and beans -- undrained
15 ounces
Pinto beans -- rinsed and drai
16 ounces
Kidney beans -- rinsed and dra
14 1/2 ounces
French-style green beans -- dr
1 bn
Green onions -- sliced
1 medium
Green pepper -- chopped
1 cup
Chili sauce
1/4 cup
Packed brown sugar
Recipe by: TASTE OF HOME Combine all ingredients in an ungreased 2 qt casserole. Bake,
uncovered, at 350 degrees for 1 hour or until heated through and bubbly.
8-10 servings.

------------------

BATTER: We beat the beer with the flour, add the salt, the parmesan,
the eggs, the yogurt and the soda.
Posted by Sifis Diamantidis (INTERGREEK echo)
Translated to English by Karen Mintzias

* Exported from MasterCook *
Kodiak Casserole

Zucchini Swedish Meatballs
Recipe By : Karen
Serving Size : 1 Preparation Time :0:00
Categories : Appetizers
Vegetables
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 small
onion
2 small cans mushrooms -- drained
3
eggs
1 teaspoon seasoned salt
3 pounds
ground beef
2 cups
zucchini -- grated
1 can
cream of mushroom soup
Whirl onion, mushrooms eggs and salt in blender. Mix with ground beef and
zucchini. Form into small meatballs. Bake on large shallow baking sheet
30 minutes at 350 degrees. Carefully pour off grease, saving gravy-type
liquid that forms. Pour into crockpot or warming dish with cream of
mushroom soup. Keep warm. Serve as an appetizer or as you would regular
Swedish meatballs.
------------------

------------------

* Exported from MasterCook *
Grape Jelly Meatballs
Recipe By :
Serving Size : 1 Preparation Time :0:00
Categories : Appetizers
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 jars
chili sauce
10 ounces
grape jelly
3 pounds
ground beef.
Make and cook meatballs or buy frozen. Put chili sauce and jelly in pan and he
at until jelly is melted. Put in meatballs and simmer on low until heated thro
ugh, stirring occasionally.
If starting with raw meatballs, simmer for 2 1/2 hours.

* Exported from MasterCook *

Posted to RecipeLu by GramWag@aol.com on Jan 30, 1998.

Recipe By :
Serving Size : 9 Preparation Time :0:00
Categories : Main dish
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 Pound
Ground beef
2 Cups
Diced onions
1 1/2
Green peppers diced
1
Garlic cloves -- minced
2 Cups
Diced celery
1/2 Jar
stuffed green olives
(undrained - 5 3/4 oz size)
1/2 Can
Mushroom stems and pieces
(undrained)
1/2 Can
Condensed tomato soup
(undiluted)
1/2 Jar
(8oz) picante sauce
1/2
Bottle(18oz) BBQ sauce
1 Tablespoon Worcestershire sauce
2 Cups
Egg noodles cooked
(drained)
2 Ounces
Shredded cheddar cheese
In a Dutch oven, brown ground beef with onions and garlic; drain. Add remaining ingredients
except cheese; mix well. Cover and bake at 350 degrees F for 1 hour or until hot and bubbly.
Sprinkle with cheese just before serving.
Lifted from the Oct/Nov 93 issue of Taste of Home magazine.

CRUNCHY MUNCHY PIZZA SNACK
Recipe By :
Serving Size : 2 Preparation Time :0:00
Categories : Snacks

-----------------------------------

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 sm
Pita bread
1 tb
Butter, softened
1/8 ts
Garlic powder
1/2 ts
Oregano leaves
1 tb
Grated Parmesan cheese
Paprika
Place a sheet of wax paper on a micro-safe plate. Cut
pita bread in half to form two thin circles. Place on
wax paper. Spread butter on the rough side of each
circle. Sprinkle each circle with half of the garlic
powder, oregano and cheese. Sprinkle each circle with
paprika. With scissors or knife, cut each circle into
4 triangles. Arrange triangles to form a circle around
the edge of the plate. Micro on high, 1 min. Turn
plate halfway around. Micro on high, 1 min. more. If
pita triangles are still not crisp, micro on high
10-30 seconds more. Let cool 2 min.
Harris Teeter Grocery

------------------

* Exported from MasterCook *

* Exported from MasterCook *
CALICO BURGERS
* Exported from MasterCook *
Lemon-Olive Meatball Appetizers
Recipe By : Jo Anne Merrill
Serving Size : 4 Preparation Time :0:45
Categories : Appetizers
Meats
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 pound
ground beef
3 tablespoons lemon juice
1 teaspoon salt
1 cup
cheddar cheese -- grated
12
olives -- minced
1/4
green bell pepper -- chopped fine
1 cup
soft bread crumbs
1/2 cup
milk
1
egg -- beaten
12
bacon slices -- *see note
Partially cook bacon, keeping it from curling.
Mix all ingredients except bacon. Shape into 12 balls. Wrap a bacon slice
around each ball; fasten with a toothpick. Arrange in baking dish. Bake in preh
eated 350-degree oven for about 40 minutes, turning once or twice.

Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Beef
Sandwiches
Main dish
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 1/2 pounds
Ground beef
1/2 cup
Cooked rice
1/4 cup
Onion -- chopped
1/4 cup
Green pepper -- chopped
1 tablespoon Parsley flakes
1 teaspoon Salt
1/4 teaspoon Garlic powder
ds Pepper ***barbecue sauce*** 2/3 c Water 1/4 c Ketchup 3 tb Chili sauce 1 ts Worcestershire
sauce 1/4 ts Dried basil
Recipe by: Sue Klapper In a bowl, combine the first eight ingredients; mix well. Shape into four
to six oval patties. Grill over hot coals until meat reaches desired doneeness, about 15 - 20
minutes.
Combine all sauce ingredients in a saucepan; simmer for 15 minutes. Serve with burgers.
Source: Taste of Home Magazine: June/July 1995.

BEER BATTER FOR FRITTERS
Makes 12 meatballs, to be used as appetizers or for main dish.
Recipe By :
Serving Size : 1 Preparation Time :0:00
Categories : Snacks
Misc
Breakfast

------------------

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 c
All-purpose flour
1 t
Baking powder
1
Egg
1 c
Beer
1/4 c
Vegetable oil

------------------

* Exported from MasterCook *
CHICKEN SPAGHETTI
Recipe By : Kenny Wyatt
Serving Size : 1 Preparation Time :0:00
Categories :
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1
stewing chicken
3 tblsp
butter or margarine
6
celery ribs -- chopped
2
onions -- chopped
3 tblsp
flour
1 cup
milk
1/2 lb
sharp Cheddar cheese -- grated
1 pint
chicken broth
1 tblsp
Worcestershire sauce
salt and pepper to taste
1/2 lb
uncooked spaghetti
1 small jar stuffed olives -- chopped or sliced

* Exported from MasterCook *

Recipe By : Mrs. Robert W. Lawson, Jr.
Serving Size : 6 Preparation Time :0:00
Categories : Appetizers
To Post
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------6
Lemons
1 1/2 Tbsp
Butter
1 Tin
Sardines -- reserve oil & cut up
1 Sm
Onion -- chopped
1 1" Strip Green Pepper -- chopped
1 Rib
Celery -- chopped
1/3 C
Mayonnaise -- divided
1
Hard-Boiled Egg -- chopped
6 sprig
Parsley
Melba Toast
Cut tops off lemons and scoop out well. See that lemons stand on plate by
cutting off bottom. Place butter and sardine oil in sauce pan. Cook with
onion and green pepper. When cool, add celery, mayonnaise, cut up sardines
and hard-boiled egg. Mix well and stuff individual lemons. Place enough
mayonnaise on top to round off lemon. Place a sprig of parsley on top.
Chill. Serve with melba toast.

Cook spaghetti in water for 3 minutes. Drain. Add to broth mixture and
let stand for 1 hour. Mix in chicken and olives.
Pour into a 9"x13" baking pan. Bake at 350 degrees for 30 minutes.

-----------------* Exported from MasterCook *
Penne With Tomato, Cream, And Five Cheeses
Recipe By : Lisa-Fabfood
Serving Size : 1 Preparation Time :0:00
Categories : To Post
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 cups
heavy cream
1 cup
choped canned tomatoes in heavy puree
1/2 cup
freshly grated Pecorino Romano -- (one and one-half
-- ounces)
1/2 cup
coarsely shredded Fontina -- (one and one-half
-- ounces)
4 tablespoons crumbled Gorgonzola -- (one and one-half
-- ounces)
2 tablespoons Ricotta
2 small
fresh Mozzarella cheeses -- sliced (one-quarter
-- pound)
3/4 teaspoon Kosher salt
6
basil leaves -- chopped
1 pound
imported Penne Rigate
4 tablespoons unsalted butter -- (1 and one-half
-- sticks)
1. Preheat the oven to 500 degrees 2. Bring 5 quarts of salted water to a
boil in a stockpot. 3. In a mixing bowl, combine all the ingredients except
the penne and butter. Stir well to combine. 4. Drop the penne into the
boiling water and parboil for 4 minutes. Drain in a colander and add to the
ingredients in the mixing bowl, tossing to combine. 5. Divide the pasta
mixture among six to eight individual, shallow, ceramic gratin dishes (1 and
one-half to 2 cup capacity). Dot with the butter and bake until bubbly and
brown on top, 7 to 10 minutes.
Posted To Fabfood September 1998~Busted With 2.0 by <melizajane@aol.com>
------------------

* Exported from MasterCook *
KASHA RUSTICA
Recipe By :
Serving Size : 6 Preparation Time :0:00
Categories : Main Dish
Vegetarian
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 c
Finely chopped onions
2 tb
Margarine
8 oz
Mushrooms, sliced
1 c
Kasha -- uncooked
1
Egg -- beaten
2 c
Vegetable stock
8 oz
Pasta shells or bow ties
-- uncooked
1 pn
Salt
1 pn
Freshly ground pepper
In a large skillet saute onions in margarine over
medium heat until lightly browned, about 10 minutes.
Add mushrooms and saute until mushrooms are browned,
about 5 minutes. Remove from heat and set aside. Mix
kasha with egg in a small bowl until kernals are
coated. Place kasha in a large non-stick skillet.
Cook over high heat, stirring and breaking kasha apart
with a fork until egg is set and grains are separate,
about 3 minutes. in a medium-size saucepan, bring
stock to a boil. Add stock to kasha, cover skillet and
simmer over low heat until liquid is absorbed, about
10 minutes. Remove from heat and set aside. Prepare
pasta according to package directions and drain.
Combine onion mixture, kasha and pasta. Season with
salt and pepper and serve hot.
Hint: This dish tastes even better made ahead and can
be refrigerated for 3 to 4 days. To reheat, place in
a casserole dish, cover and warm in a 350 F oven or in
a microwave oven.

------------------

* Exported from MasterCook *
LENTIL LOAF
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Meats
Vegetarian

Source: "Mountain Measures" -- Junior League of Charleston, WV
ed. 1974
billspa@icanect.net
------------------

* Exported from MasterCook *
PIZZA MEATBALLS
Recipe By :
Serving Size : 48 Preparation Time :0:00
Categories :
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 lb
Ground beef
2 c
Seasoned bread crumbs
1 c
Milk
1/4 c
Dried minced onion
2 ts
Garlic salt
1/4 ts
Pepper
8 oz
Mozzarella cheese
1/3 c
All-purpose flour
1/4 c
Cooking oil
2
28 oz jars pizza sauce
In a bowl, combine the first six ingredients just
until mixed. Shapeinto 48 small meatballs. Cut
mozzarella into 48 cubes, 1/2 in. each; push a cube
into the center of each meatball, covering the cheese
completely with meat. Roll lightly in flour. In a
large skillet, cook meatballs in oil until browned;
drain. Add pizza sauce; bring to a boil. Reduce heat;
cover and simmer for 25-30 minutes or until meatballs
are no longer pink. Serve over pasta or rice, in buns
or as an appetizer.
Recipe By

------------------

* Exported from MasterCook *
QUICK BUCKWHEAT CAKES
Recipe By :
Serving Size : 1 Preparation Time :0:00
Categories : Breakfast

SAUSAGE CROQUETTES

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 lb
Sausage meat
4
Eggs
1 c
Butter
1 c
Milk
Cracker or bread crumbs
Add powdered cracker or stale bread crumbs sufficient
to thicken, while on the fire. Roll in oblong shapes
and fry in lard. Roll the balls in cracker dust before
frying.

Recipe By : Good Friends Cookbook
Serving Size : 1 Preparation Time :0:00
Categories : Appetizers
Good Friends Cookbook
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------6 1/2 Oz
Flaked White Tuna -- Drained
8 Oz
Pkg. Cream Cheese -- Softened
3 Tbsp
Sherry
1 Tsp
Horseradish
1 1/4 C
Cheddar Cheese -- Grated
1/2 C
Unsweetened Flaked Coconut
1/4 Tsp
Salt
Pepper -- To Taste
1/4 Tsp
Worcestershire Sauce
1 Bunch
Parsley -- Finely Chopped
Red Or Black Caviar For Garnish -- Optional
Combine all ingredients, except parsley and caviar, in a food processor or
blender, blend until smooth. Chill.
(The mixture may be prepared a day in advance or frozen.)
Form mixture into tiny balls no bigger than 1" in diameter; roll in chopped
parsley.
To garnish, in each ball, make a small indentation with baby finger and fill
with caviar.
Arrange in a attractive pattern on a serving plate by leaving some plain balls
and alternating with the truffles filled with red and black caviar.
Feeds a crowd.

-----------------NOTES : Can be served on toothpicks or in truffle cups.
This is also delicious used as a filling for celery, cherry tomatoes, endive
leaves or cucumber rounds.
* Exported from MasterCook *
ChexÆ School Fuel
Recipe By : General Mills, ChexÆ Recipes
Serving Size : 16 Preparation Time :0:00
Categories : Snacks
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------3/4 cup
packed brown sugar
6 tablespoons margarine or butter
--do not use spread or tub products
3 tablespoons light corn symp
1/4 teaspoon baking soda
4 cups
corn chexÆ cereal
4 cups
rice chexÆ cereal
1/4 cup
semisweet chocolate chips
Cover cookie sheet with waxed paper. Microwave brown sugar, margarine and
corn syrup in large microwavable bowl uncovered on High 1 to 2 minutes,
stirring after 1 minute, until margarine is melted. Stir in baking soda
until dissolved. Stir in cereals. Microwave on High 3 minutes, stirring
every minute. Spread on cookie sheet. Cool 10 minutes; break into bite-size
pieces. Microwave chocolate chips in small microwavable bowl on High 1
minute 30 seconds or until chocolate can be stirred smooth (bowl will be
hot). Drizzle chocolate over snack. Refrigerate 30 minutes or until
chocolate is set. Store in airtight container.
8 cups snack.
Important: Because microwaves cook differently, times are approximate.
For pretzel or peanut lovers: Stir in 1 cup broken pretzels or 1/2 cup
honey-roasted peanuts with the cereal.

S.O.S.
Recipe By :
Serving Size : 2 Preparation Time :0:00
Categories : Misc
Breakfast
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1/4 lb
Ground beef
1 tb
Flour
8 oz
Milk
Salt and pepper to taste
4 x
Slices of toast
Brown ground beef in skillet. Remove all but 2 - 3
tables of fat. Move meat to the side and mix in flour
until smooth and brown. Add milk, salt and pepper.
Bring to a boil and stir until it reaches the
thickness you prefer. Serve over hot buttered toast.

------------------

Melt butter with olive oil in a large pan. Saute onions 8 to 10 minutes until
translucent in partially covered pan. Add cognac and cook on low 10 to 15
minutes. Add cream and cook on low 10 minutes. Add smoked salmon and chives.
cook on low 5 minutes; set aside. Boil pasta until al dente. Add pasta to
sauce. Serve pasta with sprinkles of capers( optional) and chives
Formated by Iara
8/98

* Exported from MasterCook *
John's Sesame Noodles (Caprial)
Recipe By : Caprial's Cafe Favorites
Serving Size : 6 Preparation Time :0:00
Categories : Sides
Restaurant
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1/2 pound
dry asian egg noodles
2 tablespoons soy sauce
2 cloves
garlic -- chopped
1 teaspoon hot pepper flakes
1 teaspoon sesame oil
1/4 cup
vegetable oil
In large stockpot over high heat, bring two quarts of water to a boil. Add
noodles and cook 4 to 5 minutes, until al dente. Drain noodles into a
serving bowl and set aside.
In small bowl, whisk together soy sauce, garlic, hot papper flakes, sesame
oil and vegetable oil until well blended and pour over noodles. Serve warm
or at room temperature.
[per serving: Calories, 292; protein, 4 grams; carbohydrates, 23 grams;
fat, 21 grams; cholesterol, none; sodium, 511 milligrams]
*Recipe from Caprial's Cafe Favorites (Ten Speed Press) by Caprial Pence
"Pat Hanneman" <kitpath@earthlink.net> on Aug 24, 1998; MC_Buster.

-----------------* Exported from MasterCook *

Recipe By : Gourmet July 1998
Serving Size : 2 Preparation Time :0:00
Categories : Beans & Peas
Gourmet Magazine
Pasta & Couscous
To Post
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------10 ounces
haricots verts -- or green beans
1 cup
orzo -- rice-shaped pasta
1 medium
onion
2
garlic cloves
3 medium
vine-ripened tomatoes
2 tablespoons olive oil
1 tablespoon white-wine vinegar
1 tablespoon chopped fresh flat-leafed parsley leaves
1 cup
crumbled feta
Fill a 4-quart kettle three fourths full with salted water and bring to a boil
for beans and orzo.
Chop onion and mince garlic. Quarter and seed tomatoes. Cut quarters lengthwi
se into 1/4-inch-thick slices. Trim beans and cut into 1-inch pieces. In a la
rge skillet cook onion and garlic in oil over moderate heat until onion is soft
ened. Add tomatoes and cook, stirring, until tomatoes are softened, about 2 mi
nutes. Remove skillet from heat.
Have ready a bowl of ice and cold water. In boiling salted water blanch beans
1 minute. With a slotted spoon transfer beans to ice water to stop cooking. D
rain beans well in a colander and pat dry. Add beans to tomato mixture and ret
urn water in kettle to a boil. Boil orzo until al dente and drain in colander.
Add orzo to bean mixture with vinegar, parsley, feta, and salt and pepper to
taste, tossing to combine well.
MC formatted by Barb at Possum Kingdom using MC Buster & SNT

Prepare pasta according to package directions. While
pasta is cooking, cut pepperoni slices into fourths
and slice the Provolone cheese into matchstick-size
pieces. Place in a large bowl. Add cherry tomatoes,
Parmesan cheese, Italian dressing, Italian seasoning
and garlic.

Each serving provides: 464 Calories; 215 g Protein; 53
g Carbohydrates; 17.9 g Fat; 36.7 mg Cholesterol; 915
mg Sodium. Calories from Fat: 35%
Copyright National Pasta Association
(http://www.ilovepasta.org) (Reprinted with permission)

------------------

* Exported from MasterCook *
FRENCH TOAST CHEDDAR SANDWICHES
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Cheese
Eggs
Main dish
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 ea
Eggs -- lg
1/3 c
Milk or light cream
1/2 t
Salt
8 ea
White bread -- slices
1 x
Mustard -- prepared
4 ea
Cheddar cheese -- thick,slices
3 t
Butter
Set out a heavy skillet or cast iron griddle. Beat the eggs slightly
in a pie tin or shallow bowl and add the milk or cream and salt, set
aside. Spread the bread slices out on a flat working surface. Spread
one side of four slices of bread lightly with the prepared mustard.
Top each with a slice of cheddar cheese. Butter the remaining four
slices of bread and top each cheese slice with bread, butter side
down. Heat the butter in the skillet or on the griddle. Carefully
dip each sandwich into the egg mixture, coating both sides. Allow the
excess egg mixture to drain back into the bowl. Dip only as many
sandwiches as will lie flat in the skillet or griddle. Cook over low
heat until browned. Turn and brown the other sides. Repeat for the
remaining sandwiches and if necessary, add more butter to the skillet
or griddle to prevent sticking. Or you can place the sandwiches,
after dipping, on a well greased baking sheet and brown in the oven at
450 degrees F. for 8 to 10 minutes. Serve hot.

-----------------------------------

* Exported from MasterCook *
* Exported from MasterCook *
Canned Rabbit Stew
CHAR'S PASTA SALAD
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Pasta
Quick
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 pk
Pasta Shapes (any)
4
Hard Cooked Eggs
1 c
Cubed Ham (or Hormel can)
1/2 c
Hellman's Mayonaise
1 t
Dijonaise
ds
Garlic Powder
ds
Salt and Pepper to taste
Boil pasta, chop hard cooked eggs, mix with the
remainder of the ingredients.

Recipe By : Michelle Heath
Serving Size : 1 Preparation Time :0:00
Categories : Poultry
Salsa
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------5 large
Rabbits cooked and deboned
15 pounds
potatoes
1 large
celery stalk
5 pounds
carrots
2 pounds
onions
12
chicken bullion cubes
2 quarts
homecanned peas
Add water to your liking. When the vegetables are soft, have canning jars ready. Fill. Add 1
teaspoon salt to each jar and can in boiling water bath for 3 hours; if you have a pressure cooker,
90 minutes.
Makes about 25 quarts.

------------------

------------------

* Exported from MasterCook *
Curried Meatballs with Chutney
Recipe By :
Serving Size : 48 Preparation Time :0:00
Categories : Beverages
Relishes
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------Chutney sauce
1
Pound ground turkey
1/2 c
Crushed cracker crumbs
1/3 c
Evaporated skim milk
2 tb
Finely chopped green
Onions (with tops)
1 1/2
To
2 ts
Curry powder
1/4 ts
Salt
Chutney sauce
1/2 c
Nonfat plain yogurt
1 tb
Finely chopped chutney
1/4 ts
Curry powder
Curried Meatballs with Chutney Sauce. Prepare Chutney Sauce. Heat oven to
400 degrees. Mix remaining ingredients; shape into forty-eight 1-inch
meatballs. Place in rectangular pan, 13 X 9 X 2 inches, sprayed with
nonstick cooking spray. Bake uncovered until light brown and no longer pink
inside, 10 to 15 minutes. Serve hot with Chutney Sauce and wooden
picks.CHUTNEY SAUCEMix all ingredients; cover and refrigerate at least 1
hour.MICROWAVE DIRECTIONS: Prepare Chutney Sauce and meatballs as directed.
Place 24 meatballs in microwavable pie plate, 9 X 1-1/4 inches. Cover with
waxed paper and microwave on high (100%) 3 minutes; rearrange meatballs.
Cover and microwave until no longer pink inside, 2 to 4 minutes longer. Let
stand covered 3 minutes; drain. Repeat with remaining meatballs. Serve hot
with Chutney Sauce and wooden picks.

------------------

* Exported from MasterCook *
DEVILED TOMATOES
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Appetizers

* Exported from MasterCook *
ENCHILADAS WITH "REFRIED" BEANS AND 2 SAUCES
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories :
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 tb
Vegetable oil
1 md
Onion -- finely chopped
1 md
Green bell pepper -- finely
Chopped
3
Cloves garlic -- crushed
1 t
Chili powder
1 t
Ground cumin
1 t
Dried oregano
2
15 oz
Rinsed and drained
3/4 c
Frozen corn kernels -Thawed
1/2 c
Vegetable broth
3 tb
Cilantro -- finely chopped
1/4 ts
Salt
1/4 ts
Black pepper
Mazola no-stick cooking
Spray
12
6 inch
1/4 c
Sour cream, light
Pinto beans, canned -Corn tortillas -- warmed
In 12" skillet over medium heat, heat oil; add onion,
green pepper, and garlic; cook 3 to 4 minutes until
softened. Add chili powder, cumin and oregano; cook
and stir 1 minute. To mixture in skillet add beans,
corn, broth, cliantro, salt & pepper; bring to boil,
stirring. Reduce heat to medium-low; cook 5 to 10
minutes, stirring occasionally until most of liquid
has been absorbed. Meanwhile, heat overn to 350F;
spray 12x8x2" baking dish wih no-stick cooking spray.
Remove skillet from heat; using back of spoon, mash
half or all of beans, depending on texture desired.
Place one warm tortilla flat on work surface; spoon 3
to 4 tablespoons bean mixture down center, roll up.
Repeat procedure with remining tortillas and bean
mixture, placing each enchilada as if it is rolled in
prepared baking dish. Spoon Salsa Verde or Red
Enchilada Sauce over enchiladas; bake 15 to 20 minutes
to heat through. Serve immediately accompanied by sour
cream, if desired, and any remaining sauce.
Recipe By

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------4
Firm tomatoes
2 tb
Butter
1 sm
Garlic clove, crushed
1/2 c
Fresh white bread crumbs
1 tb
Chopped fresh parsley
1/4 ts
Cayenne pepper
1/2 ts
Paprika
1/4 ts
Dry mustard
1 tb
Grated Parmesan cheese
Salt to taste
Fresh parsley sprigs
Preheat oven to 350'F. (175'C.). Grease a 9" square baking pan. Cut 1/3
slice off top of each tomato.
Reserve tops for 'lids'. Remove seeds from each tomato. Melt butter in a
saucepan. Add garlic, bread crumbs and chopped parsley; mix well.
Remove from heat. Add cayenne pepper, paprika, mustard, cheese and salt;
mix well. Spoon into tomatoes and form in neat mounds, pressing gently in
shape with fingertips. Put reserved 'lids' on top. Arrange tomatoes, cut
sides up, in greased pan. Bake in preheated oven 15 minutes. Garnish with
parsley sprigs and serve hot.

------------------

* Exported from MasterCook Mac *
Fast Fiesta Corn Nachos
Recipe By : Del Monte advertisement
Serving Size : 8 Preparation Time :0:15
Categories : Appetizers
Mexican
Brand Name
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1/2 pound
ground beef
1 can
Del Monte Fiesta Corn with Peppers -- drained
1/2 cup
salsa
6 ounces
tortilla chips
2 cups
Cheddar or Monterey Jack cheese -- shredded
1. Brown meat in skillet; drain. Stir in corn and salsa.
2. Arrange chips in large shallow ovenproof platter or baking sheet.
Spoon meat mixture over chiips. Top with cheese.
3. Bake in preheated 400 degree oven, 2 minutes or until cheese is melted.
Serve with sliced green onions, tomatoes, additional salsa and sour cream.
-----------------Per serving (excluding unknown items): 198 Calories; 13g Fat (59% calories
from fat); 6g Protein; 14g Carbohydrate; 24mg Cholesterol; 173mg Sodium
Food Exchanges: 1 Starch/Bread; 1/2 Lean Meat; 2 Fat

Cook spaghetti according to package directions. Place
sausage, vegetables and water in 10" skillet. Bring to
a boil. Reduce heat, cover and simmer 7-8 minutes or
until vegetables are crisp-tender. Add milk, margarine
and Italian seasoning to skillet. Heat to melt
margarine. Toss sausage mixture with spaghetti and
Parmesan cheese. Let stand 5 minutes to thicken.

------------------

* Exported from MasterCook *
SNOW GRIDDLE CAKES
Recipe By :
Serving Size : 1 Preparation Time :0:00
Categories : Breakfast
Amount Measure Ingredient -- Preparation Method
-------- ------------ -----------------------------------------LISA CRAWLEY
TSPN00B------------------Snow is leven! To 6 tb. flour, add a little salt and
6 tb. of light, fresh-fallen snow. Stir flour and snow
well together and add sweet milk. Bake batter in sm.
cakes on griddle, using very little butter. Cakes may
be eaten w/ butter and sugar, or w/ syrup, and are
very delicate. Colonial Cookbook, updated as
researched from Old Farmer's Almanac, 1792.

------------------

* Exported from MasterCook *
SPICY BREAKFAST PATTYCAKES
Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Cakes
Breakfast
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 1/4 lb
Ground turkey
1/2 c
Onion -- minced
1/4 c
Fresh basil -- chopped
1/4 c
Fresh parsley -- chopped
2
Cloves garlic, minced
1 t
Salt
1/2 ts
Thyme leaves -- dried
1/2 ts
Ground ginger
1/2 ts
Dried red pepper flakes
Fresh ground pepper to taste
2 tb
Dried bread crumbs
1
Egg, lightly beaten
2 tb
Vegetable oil

3. Heat the oil in a large skillet, and brown the
patties over medium heat, on both sides, about 2
minutes per side. Then reduce the heat to medium-low,
cover the skillet, and cook, turning the patties
occasionally, until they are crisp and cooked through,
about 6 minutes. (You may have to do this in two
batches.) Serve immediately.
Source: The New Basics Cookbook From: Dottie Cross
TMPJ72B

Fusilli with Smoked Salmon
Recipe By : Pure & Simple pg 216
Serving Size : 1 Preparation Time :0:00
Categories :
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------2 tablespoons butter
2 tablespoons olive oil
2 vitalia sweet onion -- chopped
4 tablespoons cognac
1 cup
heavy cream
8 ounces
smoked salmon chopped
1 cup
chives
12 ounces
fusilli pasta
capers
optional

Converted by MC_Buster.

When pasta is done, drain and rinse with cold water.
Drain again. Add pasta to cheese mixture and mix well.
Quarter the pita bread rounds and place around a large
platter. Top with pasta salad and garnish with green
pepper rings.

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------8 oz
Uncooked spaghetti, broken
-in half
8 oz
Eckrich Smoked Sausage, cut
-into pieces
2 c
Frozen broccoli vegetable
-mix
1/4 c
Water
3/4 c
Evaporated skim milk
2 tb
Margarine or butter
1/2 ts
Italian seasoning
1/4 c
Grated Parmesan cheese

2. Shape the turkey mixture into 12 patties about
2-1/2 inches in diameter.

* Exported from MasterCook *

PIZZA PASTA SALAD

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 lb
Rotini, Twists or Spirals
-- uncooked
3 oz
Sliced pepperoni
4 oz
Sliced Provolone cheese
12
Cherry tomatoes, halved
1/2 c
Grated Parmesan cheese
1/2 c
Italian salad dressing
-- (non-fat)
1 t
Italian seasoning
1/2 ts
Minced garlic
1
Green bell pepper
-- (seeds and ribs removed)
-- sliced into rings
2 1/2
7-inch rounds of pita bread

------------------

1. Combine all the ingredients except the oil in a
large mixing bowl, and stir well but do not overmix.
Cover, and refrigerate for 1 hour.

------------------

* Exported from MasterCook *

Recipe By :
Serving Size : 6 Preparation Time :0:00
Categories : Pasta
Salads
Quick

From: kbrewer@nickel.ucs.indiana.edu (kevin k brewer).
rfvc Digest V94 Issue #200 Sept. 17, 1994. Formatted
by Sue Smith, S.Smith34, TXFT40A@Prodigy.com using
MMCONV.

www.chexmix.com
ÆReg. T.M. of Chex Inc.

Orzo With Feta, Green Beans, And Tomatoes

* Exported from MasterCook *

I also saute with red pepper, black olives, celery and
often throw in a handful of leftover brown rice
whenever possible.

1 serving (1/2 cup): 160 calories (45 calories from fat), 5 g fat (1 g
saturated), 0 mg cholesterol, 200 mg sodium, 27 g carbohydrate (0 g dietary
fiber), 1 g protein.

Mrs. R. K. M. From Housekeeping in Old Virginia, 1879

------------------

Heat oil in skillet until hot. Add mustard seeds and
when they begin to pop add leek and saute for 2
minutes. Add crumbled tofu and continue sauting for 2
more minutes. Add water, tamari, and spices. Cover and
cook until all water is cooked off. Serve with sprouts.

SMOKED SAUSAGE PRIMAVERA

Tuna Truffles

* Exported from MasterCook *

Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Breakfast

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1/2 lb
Firm tofu drained
1/2
Leek that has been cut
Lengthwise, cleaned and
Diced
1/4 ts
Mustard seeds
1/4
- 1/2 tsp. curry powder
1/4 c
Water
x
Tamari (soy sauce)
x
Cayenne powder and black
Pepper to taste

* Exported from MasterCook *

* Exported from MasterCook *

------------------

------------------

------------------

SCRAMBLED TOFU FOR BREAKFAST, LUNCH OR DINNER
Recipe By :
Serving Size : 2 Preparation Time :0:00
Categories : Vegetables
Sept.
Breakfast

Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Breakfast

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------3/4 c
Flour -- buckwheat
3/4 c
Flour -- white
3 1/2 ts
Baking powder
1 3/4 c
Milk -- sweet
3/4 ts
Salt
1 ea
Egg
3 tb
Shortening -- melted
Sift dry ingredients. Mix egg, milk and shortening and
add to dry ingredients. Beat until smooth. Source:
Orpha Robertson, Weaver Grange, Knox County, OH

IN A LARGE BOWL, COMBINE CHEESE, EGGS, BACON (CUT IN
1" PIECES), ONIONS, CREAM, SALT AND PEPPER. ADD
MUSHROOMS IF DESIRED. POUR INTO LIGHTLY BUTTERED 8"
SQUARE DISH. BAKE. REMOVE FROM OVEN AND LET STAND FOR
A FEW MINUTES BEFORE SERVING.

------------------

Contributed to the echo by: Janice Norman Lentil Loaf
Oil for loaf pan
Saute onion and tomato in oil until onion is golden
and tomato is soft. In a bowl mash up the cooked
lentils a little. Add onion & tomato; mix in garlic
powder, salt, milk, cheese, and 1 cup of the bread
crumbs. Preheat oven to 350. Glop mixture into oiled
loaf pan, sprinkle remaining crumbs on top and bake
for 1/2 hour or until done. You could add a Tbs. of
ketchup...you could put just about anything in there
(celery, bell pepper...) Tonight I'm going to beat one
egg and mix it in to make the loaf stick together
better. And maybe add a touch of ketchup or BBQ sauce
or something. You can serve with any sauce or gravy or
anything.

Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------10 ea
SLICES OF BACON, PART FRIED
1 c
GRATED SWISS CHEESE
2 ea
GREEN ONIONS & TOPS, SLICED
4 ea
EGGS, BEATEN
1 1/2 c
LIGHT CREAM
1 1/4 ts
SALT
1/8 ts
WHITE PEPPER
4 oz
FRESH MUSHROOMS (OPTIONAL)

: Taste Of Home June/July '96

High Altitude (3500 6500 ft) No changes
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1 c
Lentils cooked
1 md
Onion, peeled and sliced
1
Tomato, diced
1 1/2 c
Bread crumbs
1 tb
Grated Parmesan (fresh
Please!)
1/2 c
Milk
1 tb
Corn or peanut oil
1/4 ts
Garlic powder
1 t
Salt

Recipe By :
Serving Size : 6 Preparation Time :0:00
Categories : Breakfast
Cheese/Eggs

* Exported from MasterCook *

Serves 6

Cook chicken in water until tender. Remove from bones and cut in large
pieces. Reserve broth.
Melt butter. Saute celery and onions until tender. Add flour and stir to
form a smooth paste. Gradually add milk. Stir until thickened. Add
cheese. Stir until melted. Add chicken broth and seasonings.

------------------

SAVORY BREAKFAST DISH, BACON, EGGS AND CHEESE
* Exported from MasterCook II *
Lemons Stuffed With Sardines

Mix flour and baking powder. Add remaining ingredients
and beat until smooth. To fry: Dip chunks of food
into batter. Fry in 3-4 inches of fat at 375 degrees
until golden brown. Drain on paper toweling. Sprinkle
fruit fritters with confectioners sugar or top with a
sweet sauce.

: Redbook - May 1994

From: El Charro Cafe Favorite Recipes

------------------

* Exported from MasterCook *
MEXICAN VEGETABLE PART:
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Vegetarian
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------3 c
Frozen corn
1 pt
Tomatoes ( i used the
Tomatoes my mom and i canned
Last
Summer)
1/4 c
Green pepper, chopped
3/4 c
Onions , sliced how you like
'em
2 tb
Chopped fresh cilantro
1 tb
Lime juice
1 cn
Pinto beans
2
3 cloves garlic, pressed or
Minced
1/4 c
Chuncky picante sauce
Corn meal-crust part:
1/2 c
Skim milk
1/4 c
All purpose flour
1/4 c
Yellow cornmeal
1/4 ts
Chili powder
2
Eggs/egg whites/egg
-substitute, beaten
1/2 c
Reduced fat monterey jack
-or cheddar cheese, or
-some combo thereof
saute the onions and pepper in a large skillet over
medium heat, just until soft. stir in rest of
vegetable ingredients; simmer 15 minutes or so. salt
and pepper to taste.
in a mixing bowl combine cornmeal crust ingredients;
whisk briefly then turn in to a vegetable-sprayed pie
dish. bake at 475 for 10 minutes or until puffy and
brown. add vegetable mixture, then sprinkle cheese on
top. bake ten minutes more or so or just until the
cheese is the way you like it.

------------------

* Exported from MasterCook *

------------------

* Exported from MasterCook *
STUFFED FRENCH TOAST
Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Breads
French
Breakfast
Amount Measure Ingredient -- Preparation Method
-------- ------------ -------------------------------1
Loaf large diameter french
Bread
1/2 c
Milk
4 lg
Eggs
1/4 c
Sugar
1 t
Cinnamon
1/2 lb
Boiled ham (thinnley sliced
1
Package American Cheese
1/2 lb
Breakfast sausage
1/2
Package bacon
1 1/2 ts
Vanilla
In a large skillett or electric frying pan fry the
bacon and breakfast sausage, togeather but separately,
untill done.
While the meat is cooking, slice the french bread
into eight slices approx 1 1/2" to 2" thick. and then
slice each slice 3/4 of the way through again.
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